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RECEIPTS OF FISHERY PRODUCTS AT SEATTLE, 1944 
By E, C, Hinsdale* 


Receipts of fresh and frozen fish, shellfish, and livers at Seattle during 1944 to- 
taled 68,140,000 pounds, a decline of over 1/4¢ million pounds, or17 percent, compared to the 
82,418,000 pounds arriving in 1943. These fishery products included imports from Canada, 
coastwise vessel receipts from Alaska, locel landings and deliveries reported by the halibut 
exchange and the salmon cooperative, direct local receipts by wholesalers, and arrivals fram 
non-local sources, Water traffic volume led receipts by trucks, rail, and express, 


Table I - Receipts by Source - 19441/ 


























FRE §$ # FROZE WN ; 
Source Change from Change from 
1944 1943 1943 1944 1943 1943 
Pounds Pounds Percent Pounds Pounds Percefit 
Local SeeeSeeesesesesesseeeees 45,558,000 55,047,000 aad 19 e - = 
California Seeeesesseseeesese 19,000 77 ,000 ? 86 oad - 7 
Geer OE MEI 4. .cccccsacece 59,000 112,000 * 47 - fr <a 
New York SCeeCeeeeseeeeseseee 4,000 2,000 +100 acs = _ 
Alaska SCPC CSE Hee eeteeeeees 1,079,000 1,134,000 * 5 eae Weed 16,392,000 = 2 
British Columbia ..sesccccees 1,960,000] 4,057,000} - 52 308,000 7,000; <= 44 
Manitoba CO eCe rer eeeseeeets be ve = 31,000 = + 
Nova Scotia .sesseccesece cece = - = = _41,000 -100 
Total See 2eseseseererses 46,570,000 61,229,000 - a 13,406,000 16, 960, 000 - 2a 

















IJ Excluding livers. 


Seattle's main sources of supply were the local areas, including the Columbia River, 
supplying 50,874,000 pounds; Alaska, 14,894,000 pounds; and BritishColumbia, 2,268,000 pounds, 
The Gulf of Mexico contributed 59,000 pounds; Manitoba, 31,000 pounds; California, 10,000 
pounds; and New York, 4,000 pounds, All three of the main sources of supply, the Gulf of 
Mexico, and California showed considerable declines from 1943 in the volume shipped, A 
carload of frozen whitefish received from Manitoba was the first shipment of this commodity 
to Seattle that has been recorded by the Market News Service, 


Four factors in particular influenced the over-all decline of Seattle's receipts, Of 
most importance was the decline in halibut receipts of 5,125,000 pounds due principally to 
the fact that many fishermen preferred to land their catches at various Alaska ports and 
Prince Rupert, Such shorter hauls permitted the vessels to make many more trips to the 
fishing grounds than could be accomplished by taking the longer route to Seattle, This 
trend began shortly after halibut ceiling prices went into effect in July 1943 when load 
restrictions and "lay-over" penalties were removed, and became much more evident during the 
1944 season, 


The second factor in importance was an agreement between fishermen and wholesalers not 
to take turbot and English sole, two species rather poor in appearance and keeping qualities, 
and therefore difficult to sell in competition with Petrale sole, As a result of this agreée- 
*Fishery Marketing Specialist. 
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Table II - Volume and Source of Total Receipts, by Svecies, 1944 and 1943 
= 1944 1944 
Variety compared | Variety Pomared 
and 1944 with 1943 I and 1944 with 1943 
Source!/ _|_ 1943 || __ Sourcet/ 1943 
ve Se Pounds | Percent} Pounds FISH (Cont. ) Pounds | Percent} Pounds 
local -100 9, 213||Rockfishes: . 
a gs 12,499 - 93 174.927|| Local 5,229,476 + 25 | 4,199,400 
Catfish, local 455 4h 
God, true: | Alaska 6,303] + 91 3,300 
Local 570,330 - 6 607,221|| British Columbia 90,277) - 43 157,759 
British Columbia 32,73] + é | Fillets, local 81,52 + 250 
Fillets, local 32,33 + 1,930) “ » B.C, 11,274] +235 

" eS 5,301 ~ -. || Total fresh 9419, 05 +B 4,355,522 
Total fresh 640,708 + 5 ~ 609,151|| Frozen, Alaska 188,249} + 42 132,100 
Fillets ,frozen, B,C, - _| _-100 17,870) ™" , B.C, 2,228 + . 

Total fresh & frozen 640,704 + 2 521 || wires frozen, 660 - & 4,800 
Dolly Varden Trout: Sige aska 

Alaska 3,170 + 98 1,600)} Fillets, frozen, 

Frozen, Alaska 9,424 +13 | 8300}! British Columbia - -100 3,183 
Ttal fresh & frozen 12,594 +27 | 9,900}| Total frozen 191,137) + 36 140,083 
Flounders: | total fresh & frozen| 5,609,995] + 24 | 4,595,905 
T Sisel 282,765 +43 | 197, 326||Sablefish: 

British Columbia BAM + | =" Wl Local 2,019,661 - 6 | 2,159,138 
Fillets, local 10,159 +339 | 2,313)| Alaska 1645 - 58 ; 

" i; Bo 28.191 a 5) - || British Columbia 41,963 + 2,009 
Total fresh 394,500 +95 | 199,699]} Fillets, local 25,470} + - 
Fillets,frozen,Alaska 5,500 + 73 | 3.175)! sd i, 4,182 7 - 

Total fresh & frozen 400,085 + 97 | 202,874)| Total fresh 2,092,920) - 2 2,165,094 

kia) ‘|| Frozen, Alaska 1,743,320) - 3 2,739,19 

Nova Scotia - -100 38,900) ; “f ‘ Me C. 46,990 + 4,375 
Fillets, frozen, a tall illets, frozen, % -100 1 

Nova Scotia > 400} PIE neg 37 500 

Total fr 41,460) illets, frozen, ri 
Halibut: = 2 i} British Columbia 54309 “y 
: tio | -Sucuenee hoon »725)\ Total frozen 1,/90,119] ~ 35 2,001,974 
2: oe »754||_Total fresh & frozen 3,509,039] - 33 5,046,121 
Unclassified, ° Bo ye ee e e 
n / 647) inook or king: 
Substotal ‘Shi| ‘Troll, loca 1,720,271| - 44 3,087,278 
Unclassified, Alaska 691} Seine, : 1697} = 2p gional? 
2 me Rs 465 Gill net, ates 204,130] - 5 7925 
Total fresh 2 6,120) , pe: 653,518) - 17 788, 867 
r= atages =~ 6,738,260 - 20 | 8,423,826! Misc. gear,Alaska 188,92] - 65 596,434 
Unclassified, | | PBA SeLE X- 543,035 - 54__| 1,181,930 
Tr, | . | «Ve 2 2 2 
wh ae | - | 7 324,153} Total fresh’ 3,421,452) - 46 6,349,293 
fotal frozen 1735,200| = 23 | 8,747,979] ae “Wea 631,575] - 12 714,459 
Total fresh & frozen 21 250,51.21 - 21 124 384,099) Frozen, nist, seer, eae 85.143 
Herring : British Columbia ~s ° 
oo : 5324340) +11 479,040!! 401 frozen a aa7l 26 705 boo 
British Col. ; | t OAS) + o a ds 2 
ce Coe ia | 50°36) $\. 479,040 Total fresh & frozen| 4,176,949| = 42 7,145,895 
Frozen, Alaska | ~70,000} +250 | 20,000|} Chum or fall: 966 oa 
eae Sas 40,000] +242 | 11,700 Seine, local 1,233, - 37 2,088°272 
Total frozen 110.900| +247 | 31, 700) Gill net, Boe 431 , 289 - 37 0, 0 
Total fresh & frozen 650,309[ + 27 | 510,740) ’ Rece” 203, 861 > 13,214 
bi ok | Total fresh 1,955,016] - 30] 2,707,879 
Local ,553,295| - 15 | 6,495,795]| Total frest fend Me bed A 
Masia | 995363531 5 1p | O49 TES “Prozensaiscgear, | "766\504| +103 | 378,124 
British Columbia | 497,4071 +56 | 318,929 " 
Fillets, local | 99,174] +538 | 135999 gen pepengce orf ~ -100 5, 260 

: » B.C, | 31 ,169| +449 | 5,6 f [a3 F100 
Total fresh [S,161,245| - 10 | 6,030,133 — anh A mg oe a a 
Frozen, Alaska 29,157| +113 | = 13,669) = aa ee 
‘ah, 65,201} - 25 | 87,415) “trol1, 10cel A -100 13,924 

illets, frozen, p. | -100 | 4,710 Seine, " £ -100 497.704 

British Columbia | Gill net." i! 100 195 
Total frozen 4430 = i 105, [24 Total mee | $< =100 537,023 
sbiel fresh & frozen 2] 1503 | - 10 6,941,927 Frozen, misc, gear, 87 646) +879 8,951 
erch: } Alaska et 
Local ¥ 260,211} + 18 220,904|) Total fresh & frozen | 67,545| - Wi a5, 774 
British Columbia 15,859 + - 

Total fresh 270,070| + 220, 904 
Pilchard, local 35.600] - 82 110, 330 








1/ Receipts shown as "local" also 
where Columbia River receipts 


2/ Shipped via Vancouver, British Columbia. 


Caught incidental to other fishing and not sold through the Exchange, 


include those from the Columbia River, except in the 
are shown separately to identify catch by gear. 


case of salmon 
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Table II - Volume and Source of Total Receipts, by Species, 1944 and 1943 (Cont. ) 
1944 1944 
Variety compared Variety compared 
and 1944 with 1943 and 1/ 1944 with 1943 
Sour cel/ 1943, Source 1943 
FISH (Cont. ) Pounds | Percent] Pounds FISH (Cont, ) Pounds | Percent| Pounds 
Salmon (Cont, ): Steelhead: 

Silver or coho: Alaska - -100 1,200 
Troll, local 647,804, - 49 1,330, 14|| Frozen, Alaska 10,645 _ +173 3,900 
Seine, " 970,524 +61 02,633|) Total fresh & frozen 10,6459 +109 5,100 
Gill net," 794,063 + 61 493 ,064!/Sturgeon: ‘ a 

a " Columbia C re) Local 5,5 - 70 16 y] 
be : 22 19.3 9? ’ 
River 62,454 +226 135 British Columbia iM - 81 450 
Misc, gear, Alaska - -100 1,000 Total fresh 5. bed) - 70 15,057 
teen 6b 3 x-to7(fench, Local 5 7edl - 95 109,304 
“— ap ena 2,501,039 + , 2,446,54 Tuna, albacore: 644.006 d ae 
a or » | 1,947,379 - 1 2,324,122]| Local ’ - 17 »212 
Alaska : British Columbia 92.8771 +830 9°9 

Total fresh 4 frozen 4,449,214 - 7 14,770,005) q 441 fresh 736,803] - 6 783, 202 
ockeye or ue Dack4 .||Snitefish, frozen 
Seine, local Bi - 9 24,028! venitobat/ 30,567 + - 
Gill net, " 24 - 99 2,670|0) fich: 

Total fresh ou = 99 | 26 ,695!!  Local 41,500,850 - 20 [51,686,882 
Unclassified: | Alaska 741,435 - 991,048 
Frozen,misc, gear, 834,511) - 35 |1,274,588]) British Columbia 1,796,900 - 54 3,838,552 
a... | || Total fresh 44,035,185 - 22 156,500,482 

British Columbia . —_ apa eee, Rede ag ee 16,264.17 

Total frozen 534,51) - 35 | 1,277,493! © * Meni tobe 20°56) ‘ 40, 

Salmon total: i % ‘3 | " , Nova Scotia - -100 41,460 
aoe, Same 2,399,074 - 46 | 4,431,616) total frozen 13,400,324 - 20 _|16, 052,964 
oo eat oe 3+255+36! total fresh & frozen _|57,Ad7,514 — 22 113,41g,Abe 
e ©" Columbia | ‘gq. vreesagee bt SHELLFISH 

River 919, 824 +12 B21 , 216) Clams (meats): Bie 

Misc,gear, Alaska 188,921) - 65 537,494|| Butter, local 30,659 - 20 | 33,097 
" " 2 € 543,039 - 54 | 1,152,230 deg Neck, " 193 673 + 39 } 131,691 

T fresh 852,500 - 35 12,125,239 or, - . 
tn aged s lat ¢ 1 saa ih Unclassified, Alaska 271,483 + 1,166 

Alaska | 4,267,621) 9 | 4,700,244) . »B.C, 130,519 - 5 137 33) 
Frozen, misc,gear, 123,924 + 33 | 93 398 Total fresh 617,114) +100 305, 205 
British Columbia a St sin | 7~*"*~|| Unclassified, 5 | 126. 893 
‘. 5 71! } 51,9233 rl 59 | Wy VS) 
Total frozen 4,391,533 - 8 | 4,793,572)| frozen, Alaska { 
Total fresh & frozen {12,244,121} - 26 [16,921,811]} Total fresh & frozen 669,037, + 54 | 435,108 
Shad, local 27,274) - 88 | 2% ,92/|Crabs Dungeness: F | 

Shark, soupfin, local| 397,154) - 75 | 1,573,162/| Local 1,188,360, - 15 | 1,399,200 

Shark meat: ie ae ri Ai Alaska - -100 00 
Alaska 18,565] + 84 | 10,0%|| British Columbia 28.360} - 7 | 30,340 
British Columbia 17,525 - 4 | 13,255]| Total fresh 1,216,720 - 15 [1,429,740 

Total fresh eee + 2] | 25, 352||Crabmeat: | 
Frozen, Alaska | 2,471 - 96 | 62, 219}] —— 321002 +27] 15,39 
Fillets,frozen, = ort a9! aska 24,10 + 4 

Alaska | 4,094 - 74 | 15,838! Beitish Columbia - -100__| 400 

Total frozen [6,350] - 92 78,057)| Total fred 12.10 +312 16,491 

Total fresh & frozen 42,440, - 50 | 105,409]| Frozen, Alaska L414 en 

Skate wings, local 16,790] - 22 | A513] Total fresh & frozen 50,257] +330 | 16,491 

Smelt; ] _ __ \Lobsters,sviny, calif, FAG + 61 100 

Eulachon, local | 193,515) - 66 | 568,935 |Inorecmee aioe uA yi as 

"2B. | 35,570) +318 | 8.53511 Local 330) - 9 | 2,475 

Silver, local 305,121) + 54 | 198,325]| British Columbia 3,927|_ + . 

Total fresh 534,304 - 31 | 775,796}| Total fresh 4,157] + 66 2,415 
Eulachon ,frozen,8,C, 2A , 35¢ +: I - Greters (mate): 

Total fresh & frozen 228, 0041 —25 | 775,796))* Eastern, New York 3» B33 + 56 2.433 

Sole: | : . Olympia, local 16,598 - 51 4s 8 

Dover, local 4,110 a 630|| Pacific, e 2,562,858 » 3 2,485 639 
English, " | 1,304,503] - 24 | 1,721,387]| Total fresh 2,503,209] + 2 2,522, 2] 
Petrale, " | 4,712,373] - 9 | 5,19,783llscatiocs, bay (monte) 

Sand, " |} 43,332) +218 |, 13,621 27: ete nsats), 5,381) - 41 5,075 
Turbot, " | 119,792] - 9 | 3,102,215 Shrimp: 

sifi c 61 _ | "76 ‘ = ef 
Unclassified, <o- 2, a1 A. | 5° EB Local 16,398} - 58 39, 33 
" - 2 * % »2 Gulf of Mexico 22,400] - 60 | 20 
" » B.C, 7,294 | “ Total fresh 38,79 - 59 94,553 
188% : 105,344] +153 41,682|| Frozen, Alaska 5,656 a - 
fillet 1 ’ 4 ’ ’ 2 

eile 6. 887} #135 | > Q92|| Total fresh & frozen 44,454] - 53 94,553 

fillets, B, C, - ? | tate 

Total fresh 5 30 if : g Bebe 

NOTE: See v. 3 for footnotes. 
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Table II - Volume and Source of Total Receipts, by Species, 1944 and 1943 (Cont, ) 































































































1944 1944 
Variety compared Variety rompared 
and 1944 with 1943 and j 1944 with 1943 
sounauktl 1943 Sour ceL/ 1943 
SHsLLFISH (Cont.)}| Pounds | Percent} Pounds Pounds | Percent} Pounds 
Shrimp meat: |All fish and shellfish: 
California : -100 2,500 Local 45,557,825, - 18 (55,846,788 
Gulf of Mexico 37,025 - 35 38° hog California 10,487] - 8 6, 
Alaska 41,520 - p 12820) Gulf of Mexico 93 +423 - 4) 112,430 
Total fresh 78,545 - 60 198,419], Wew York 933] + 56 r 
eapety Alaska 5, + ~ Alaska 1 orb - 5 ep 
Tots héf 4,349 - 57 198,419] British Columbia 1,959,704 - 52 4, . 
= Cresn § Srouee ssa ai! total fresh 48,669,820 - 21 161,225,539 
‘Local 24 9 4,527| Frozen, Alaska 13,147,201] - 20 {15,391,593 
California 5,003 - 3 69,125 hem G 308,088 - 44 545,734 
Total fresh 5,02 - B 73,552) " » Manitoba 30,567, + a 
Ail Shellfish: "4 Nova Scotia _ 7100 _| 1 
Local 4,056,975 - 2 | 4,159,906] Total frozen 13,405,054 - 21 116,979, 
California 10,497, - 86 96,725] Total fresh & frozen {62,155,6/q4 - 21 |J0,200,320 
Gulf of Mexico 33. 24 - Pa, pes eS LIVERS 
New York " 3 + - re ish Do, " 
Alaska 337,103 +137 142:475| "Seal Dogfish), 4,909,544) +119 | 2,246,072 
British Columbia 162, 802 - 3 168,071 Soupfin shark, local 406,563 = 461,795 
Total fresh 4,630,535} - “ ae ass Total fresh 5,310,107, + 96 | 2,707,067 
Frozen, Alaska 77. 527 bas 2,9 Gr ish(Do ish), 3 a 
Total fresh & frozen 7,708,162 - 22 4,758, 360 abe hisses 34,939 + 4 52,994 
net ~"yioeene 614,551] - 58 1,449,650 
Total frozen 663,590] = 55 1,501 744 
NOTE: See p. 3 for footnotes, Total fresh & frozen | 5,904,597] + 42 4,205,611 
TOTAL FISH, SHELLFISH 68 140,373] - 17  |82,41 
‘ AND LIVERS 65,140, 373 ] 417,937 








ment, local landings of turbot and English sole declined 80 percent and 2) percent, respec- 
tively, accounting, in the aggregate, fora drop of 3,400,000 pounds campared to 1943 landings, 
Thirdly, soupfin shark, which attained a position of importance in 1943 when over 1% million 
pounds were received, dropped to slightly over one-third of a million pounds, a decline of 
about 1,200,000 pounds from 1943. Although for a relatively short period early in 1943, 
soupfin shark found 4 ready market in the East, the demand and subsequent repeat orders 
steadily declined, dropping the value of total receipts from $177,000 in 1943 to $39,000 
in 1944. 


In the fourth place, the reported receipts of salmon caught by all types of gear, with 
the exception of Columbia River gill nets, showed a large decrease, This drop, totaling 
4,700,000 pounds, was partially attributable to the fact that 1944 was an off-year for pink 
almon, However, as pink salmon are not caught in the troll fishery, this factor did not 
explain the decided drop in the reported receipts and landings of troll-caught fish, Records 
of troll-caught salmon received totaled 2,395,000 pounds, over 2 million pounds less than 
the 1943 figure of 4,432,000 pounds, These records are not complete as considerable quan- 
tities of: these fish arrived in Seattle unrecorded due to OPA's fixed maximum prices, Seine 
and gill net-caught salmon fromlocal sources declined 30 percent and 20 percent, respectively, 





Compared with 1943 figures, halibut dropped 5,125,000 pounds; salmon, 4,678,000 pounds; 
sole, 3,786,000 pounds; sablefish, 1,157,000 pounds; soupfin shark (local), 1,176,000 pounds; 
and lingcod, 666,000 pounds, These were the largest decreases, The most important increases 
were as follows: 


Grayfish livers - 2,665,000 pounds Rockfishes = 1,104,000 pounds Clams = 234,000 pounds 
Flounders - 197,000 " Herring - 140,000 " 


The year's total receipts of over 68million pounds were composed of 39 classifications, 
10 of which accounted for 36 percent of the total weight, halibut was the most important 
item, Despite the fact that the 1944 halibut fishing operations, scheduled to start on 
april 16, were held up until May 28 pending settlement of a price dispute, the catch limit 
of 51 million pounds permitted for United States and Canadian fleets was attained by No- 
vember 30, the closing date, Of this amount of halibut, Seattle received 19,259,000 pouncs, 
This represented 28 percent of Seattle's totel receipts, Following in importance were: 
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Table III - Value and Average Price of Local Receipts, 1944 and 1943 
VEL © AVERAGE fe 
1944 + 
1944 “a. . 1943 1944 are ova : 1943 
Species wi 
1943 1943 
FISH Dollars Percent| Dollars |} Cents Percent| Cents 
= -100 if} = J 
ee 24 | - 98 xd ake 16.8 - Aah 
“ , dressed 312 - 9 32,693 24-4 - 2 {36.8 
Cod, true, " 46,670 | - 4 48,704 |} 8.9 - 5 | 8.4 
n" | fillets 82 re , 477 a2 - Ae 2t.] 
Flounder, round ® 927 . - ° 
ton * fillets 2,566 3 648 |! 25.3 = 15 [280 
“eT Exchange, dressed 1,124,109 - 31 {1,622,900 1}63 - 23 13.4 
No, 2, P igas 732487 - 32 |1,173,238|| 16.0 - B |2.3 
Unclassified, direct sale, dressed 62,631 - 49 123,729 || 18.2 - 13 |20.9 
Total 1, 9%, 20 = 32 2,995 917 16.9 a PS) 22.4 
Herring, round 13,598 + 12,499 ||_ 2.5 - 4 2.6 
Lingcod: z ts ¥ 
Exchange, dressed 419,490 | - 32 614,943 |) 8.6 - 15 |10,1 
Direct sale, " 67+ 298 | + 5 M4. Q 10,1 - 10,1 
Fillets 22,183 | +45 4978) 22.4 - 12 (3.5 
Total 509,551 | - 233 663, 217 || 13.7 - 10 [15.2 
Perch, round 26 , 062 + 2% 413 | 10.3 + 6 2) 
Pilchard, " 1,880 | _- 72 6,620||_ 4.7 - 22 | 6.0 
Rockfishes: . a cil 9 
Exchange, dressed 32,167 - 33 52,456) 3.7 - 13 |10.0 
"| round 178,522 | + 14 155,981 || 4.0 - 13 | 4.6 
Direct sale, dressed 2, |} +619 395 || 0.7 - 24 /|11.4 
* © , round 20,934 | + 37 15,296] 5.4 + 2 | 5.3 
Fillets 18,497 | + 480 || 23.2 - 3 |24.0 
Total 253,419 | +23 224,611 || 10.0 = a0 Teen 
Sablefish: ao 
Exchange, large, dressed 205,295) - 3 211, 886 |} 11.5 - 2 iia 
", small, " - | +100 1,207} - - 6.0 
» “4, round 1,987 - 8 14,688 | 3.0 ~ 33) (4s 
Mrect sale, large, dressed 19,972 | + 458 || 13.3 7 {12.4 
" | small, round 808; + 2 794'| 4.4 - 63 |12.0 
Fillets 6,867 eo4 2 | 27.0 eae 8 
Total 234,529 | + 3 | 229,033] 11.8 + 24 9.5 
Salmon: | i 
Chinook or king: 
Troll, leoan' 208. drawn 181,593 - 59 446, 264 || 22.9 - 24 |30.2 
" ,small ", * 117,845 -e 304,512 || 19.0 - 31 |27.6 
- ’ whi te ’ > 44 ,855 = 52 94 136 | 14.1 37 F-y: 
© , Mo. 2 _~ 8 ~ -100 18,867/||  - - |. 
Seine, round 10,510 - i} 11,845 || 14.9 +16 /12.8 
ah , drawn 544 - 51 1,109 20.3 + 7 119.0 
Gill net, round 120, S47 - 39 197,912 3 +15 /|12,6 
no" * érawn 13,189 | - 4s 25'810 | 20. + 8 119.0 
Total 459,383 | - 56 11,100,455] 18.2 - 2% |/3.5 
Coum or fall: - 2 
Seine, round 117,627 - 2 164,061 || 8,9 3 286 
" | drawn - | 100 15,836 || - - 110-4 
Gill net, round 53,559| - 4 56743 | 8.4 - 2 | 8 
" "| drawn = bs a SOC | 27 - - {10,4 
Total i7l,l% | - 3 | wong) 3.9 + 2 | oo 
Pink: | | 
Troll, drawn - -100 835], - - | 7.0 
Seine, round - -100 26,614) - e | 5.5 
Gill net, " - -100 1,401 | - = | 5.5 
Total = -100 26,050 / = - 5.4 
Silver or coho: 
Troll, drawn 122,146 - 51 9,409 } 17.4 ots 18.7 
Seine, round 129,637 mr £'m8 | 12.8 +11 [11,5 
" , drawn 51552} - 6 63675 | 19.5 +29 |15:1 
Gill net, round 114,543 | +131 49,503 | 13.0 + 13 {11.5 
"  ", drawn 4,542| - 67 13,644 | 19.5 +2115) 
Total 376,420| - 3 87, 249 | 15.0 cS {ioe 
Sockeye: Seire, round 45 - 99 eat tie‘ oS ae 
Salmon Total 037,034 | - 41 11,762,145 ]14.6 [ -14 [16,9 
Shad, round 498 + - 3.5 + - 
" , dressed 1,416 - % 33,595 10,8 - 28 14,9 
Shark, soupfin, dressed 39,361 . 70 177,094 11.2 4 {11,8 
Skate wings 601| - 32 8611 3.4 | -2 | 4,3 
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Table III - Value and Averege Price of Local Receipts, 1944 and 1943 (Cont.) 


































































































VALUE AVERAGE PRICE 
1944 1944 
compare. ' compared 
Species 1944 with 1943 1944 with [1943 
1943 ea 1943 
FISE (Cont.) Dollars Percent} Dollars Zents Percent} Cents 
Smelt, eulachon, round ; 16,528 - 55 36,441 § 3.56 + 33 of 
" | silver, " 29,206 | +17 25,014 | 9.6 - 2% 12. 
Sole: 2 
Dover, round ~ 181 +546 2: | 4.3 - 4 4-8 
English, large, round 61, 266 - # 22,333 5.6 - 3 5. 

" , small, * 8,561; + 4,645 | 4.3 + 2 4-2 
Petrale, round 9,272} - 2 310,157 | 5.8 ae 4 
Sand, ° 2,439 | +126 1,079 | 5.7 - 10 | 6.3 
Turbot, 5,058 | - % 132,921 43 ar A:4 
Fillets H,426| +122 m. 4 - 4 
Skinned 278 | -- 316 toe * 38 17.0 

Total 353,201 | - 36 554,765 | 5.6 ae 5 

Sturgeon, dressed 1,257 |. - & 4,277 | 24.2 + 3 at 

Tench, round 683} - 95 12,905 }11.8 - {21.8 

Tuna, albacore, round 120,179 | - 13 137, 839 118.1 + 1 {17.9 

Total Fish 4,701,086 | — 32 15,025, -04 [11.2 - 16 113.4 

SHELLFISH Unit Dollars | Percent] Dollars | Dollars} Percent} Dollars 

Clams, hard: 

Butter, in shell Box 759| - & 5,327 4.8 + l 4-78 

2, a.-8 Sack 5.178 | + 45 3,559 | 6.00 | + 6 15. 

" | shucked Gal, 2,708 + | ps 4.00 +. - 
Little neck, in shell Box 7,075! +103 | 3.874 5.60 +10 | 5.08 

" " : " " Sack 43,561 | + 4) 30,95 7.00 + 5 6.65 

Clams, razor, in shell Lb, 228 | +h - || 0,15 + ~ 
Crabs, dungeness Doz, 103,961 | - 19 | 125,05 [1.75 - 3 1.0 
Crabmeat ‘ Lb, 41,747 | +255 11,752 0,00 + 9.74 
Lobster, spiny, in shell " 3,23 | + 7 3'005 0,58 | - 2 | 9.69 
Octopus " 18} - & 125 | 0.08 + 60 0,05 
Oysters: T t 
Eastern Gal. 3,066 | +56 1,960 | 7.00 - 7,00 
Olympia n 22,764 | - 49 44,321 ||12,00 + 6 |11,27 
Pacific n 931,00 | +14 813,25 | 3.18 +11 | 2.86 
Total 7 356,034 | + 11 059,500 | 7.39 + _& 04 
Scallops, bay Sack | 302; - & 2,110 | 5.450 + 35 4,07 
APSE tors - |Gal, | 2,192' +l 1,966 | 3,83 - 13 -} 4.41 
Shrimp, cooked Lb. 3,909 | - 49 7,042 || 0,24 + 2% | 0,19 
"| headless nd 9,601 |} - 24,093 |) 0.45 - 0.45 
Sorimp meat n 28;375 | -31 | 41,102 10.77 | +2 |o. 
Squid ° 7o2| - 93 | 10,039] 0.7 " 0,11 
Cents Cents 
Total shellfish (meats) " 1,211,473 | + 8 |1,134,942 [2.3 +12 |%.1_ 
|| Cents Cents 
Total shellfish and fish 5,912,559 - 27 | 8,064,906 |/73.0 -10 /i4.4 
LIVERS | Dollars Dollars 
Grayfish (dogfish) Lb, 2,177,192 | +210 | 1,035,838 44 - 4 4 
Soupfin shark “ 2,213 255 + 5 12.1031 5.44 + 2 4.55 
Ttal - 4,350,447 | + 40 13,135,567 J - = = 














salmon, 12,24/,,000 pounds or 18 percent; sole, 6,306,000 pounds or9 percent; lingeod, 6,276,000 
pounds or 9 percent; livers, 5,985,000 pounds or 8 percent; rockfishes, 5,610,000 pounds 
or 8 percent; sablefish, 3,889,000 pounds or 6 percent; oysters, 2,583,000 pounds or 4 per- 
cent; crabs, 1,217,000 pounds or 2 percent; and tuna, 737,000 pounds or 1 percent, 


Excluding fish livers, receipts of fishand shellfish from all sources totaled 62,156,000 
pounds, Of this amount, 43,670,000 pounds or 78 percent were fresh with the balance (13,486,000 
pounds or 22 percent) being frozen, Fresh and frozen fish dropped from 73,419,000 pounds 
in 1943 to 57,448,000 pounds in 1941, or a decline of 22 percent, Shellfish totaled 4,708,000 
pounds in 1944, a decline of 2 percent from the 1943 figure of 4,789,000 pounds, 


During the summer of 194/, many vessels of the otter-trawl fleet roamed far at sea and 
concentrated their efforts on the production of livers, Large quantities of grayfish livers 
were obtained in Hecate Strait off the coast of British Columbia, It was not infrequent 
for vessels of this fleet to deliver from 10,000 to as high as 25,000 pounds of livers to 
seattle without a pound of fish aboard, the carcasses having been previously dumped back 
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Table V - Names, Classifications, and Approximate Standards as s Used on Seattle “holesale Market 
Seattle Trade Usage 0.P,A, Regulations 
Species Market Style of Aporoximate Weight, Style of Weight or 
‘ Classification Dressing Size, Number, etc, |] Dressi 2; Gene 
Cod, true - Dressed, few 3 lbs. & over Round and All 
: rou dressed 
Flounder - und 142 in, & over Round All 
7) No.1 Medium Dressed 10-50 lbs. Dressed 10.69 lbs, 
Halibut No,2 Chicken ® 5-10 4 5-10 —" 
No.2 Large * Over 60 " i@ Over 60 " 
Herring - ~ | Round 4-5 fish ver 1b, _ |[Round “All 
Lingcod a Dressed lbs. & over Dressed Al 
Perch - Round & 1b. & over - ~ 
Rocifishes - Round and 4-5 lbs. Round end il 
dressed dressed 
A gts Sa Bee Large Dressed, some los, & over Round and 
Sablefish(Black cod) | saaft ___| round Gndes’5 lbs. } I} dressed aut 
Salmons 
King or chinook Large red Drawn 14 lbs, & over Drawn S lbs. & over 
" “ as oa Round 
Small red Drawn Under 14 lbs. Drawn Under 6 lbs, 
= _ ~ - Round aa 2 1 
White Drawn % in, & over Drawn 
" ot = Round ar, 
No. 2 Drawn Soft, scarred or Drawn . 
dark fish 
Chum or fall - Round 8-11 lbs, | Round All 
Pink - Round, few 5-5 " " - 
drawn 
Sockeye - Round, few ay: FP " 
drawn 
Silver - Round and 6-12 " Round and " 
drawn drawn 
Sole: Ff ‘ 
Dover lates jound a inches } a Atl 
English Large ¥ 13 in, & over " 13 in, ,& over 
Small " 114-13 in, " 114-13 in, 
Petrale - " 16-15 in, " 1 
Rex = " 114 in, & over ud 4 
Turbot - ws 3-4 lbs, & over ” “ 
Smelt: 
Eulachon - ~ 5-8 fish per lb, - - 
Silver - Pits 5-12 " ae Round All 
Carcass Drawn 43-5 feet - - 
Shark, soupfin "Trimmed" Dressed, fins, |3 feet a 
& tail off 4 
Tuna, albacore - Round 12-15 lbs. und All 
Butter In shell Sack--109 lbs. 
Clams, hard { Box =-- 80 - - 
Little Neck Shucked Yield--25 percent 
Large Live Over 7 in, across o = 
Crabs, Puget Sound back 
and Ocean Medium 4 rh in, across back - - 
Small e -64 a - - 
Crabmeat Regular Fresh cooked T & 5lb, cans = - 
Oysters: 
Pacific AA Under 90 count per gal; ~ - 
" 
- Spucked tracy * os wae . 
Cc 1 gal. = 14lel " " n 4 aA 
D & los.) 161 &over" " - - 
- In shell { Sack = 80 lbs, “sf 
Bushel = 40 lbs, - 
Olympia - ucked 1500-1600 count s ms 
tes.) per gal, 
- In shell Sack = 120 lbs, - = 
i Shucked 1 gal, s & lbs. Meats All 
Scallops Bay In shell Sack = 60 lbs, x : 
Shrimp local Fresh cooked - ~ - 
Shrimp meat - Fresh cooked |1 & 5-1b, cans - © 
Octopus ~ Whole fish - = = 
Squid - Whole fish _|o fish to the 1d. - = 
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on the fishing grounds or en route te port, This intensified movement for the obtaining 
of livers was largely due to tke fact that wholesalers and other buyers, during this period, 
were faced by an extremely tight cold-storage situation and consequently were reluctant to 
purchase large loads of bottom fish, As the fall season approached, there was a period of 
several weeks in which the otter-trawl fleet was tied up in port before an agreement was 
reached with wholesalers to pay the established maximum winter prices for fish caught by 
the fleet, 


Due to price control regulations and a leck of consumer demand in many instances, the 
average price per pound for fresh fish dropped approximately 2 cents from the 1943 average, 
for shellfish nearly 3-1/3 cents, and for grayfish livers, 2 cents, Prices for soupfin shark 
livers, not under control, increased about 89 cents per pound, 


Local receipts of fresh fish, shellfish, and livers amounted to 50,874,000 pounds and 
represented a value of over 10-1/3 million dollars to the fishermen, During 1943, local 
receipts totaled 58,555,000 pounds with a value to the fishermen of approximately 11¢ mil- 
lion dollars, 


Additional detailed information of the receipts of fishery products at Seattle during 
1944, are included in Table II, "Volume and Source of Total Receipts, by Species, 1944 and 
1943;" Table III, "Value and Average Price of Local Receipts, 1944 and 1943;" Table IV, 
"Yonthly Index of Receipts of Fishery Products at Seattle, 1944;" and Table V, "Names, Clas- 
sifications, and Approximate Standards as Used on Seattle Wholesale Market," 


0-0-0 


AN INTERVIEW WITH PERSONNEL OF A RUSSIAN FLOATING CRAB canneRyL/ 
By Carl B, Carlson* 


Fishing Grounds and Varieties of Crabs--The principal variety or king crab appearing 
off the Siberian Coast is Paralithodes camtschatica, but two other species of minor im- 








portance are also encountered, There may be P, platypus and P, brevipes, or. camt schatica 


was found by the Fish and Wildlife Service expedition to be the most important variety in 
Alaskan waters, only specimens of the other two varieties being encountered, ) 


Drift ice and the state of the weather do not permit the start of fishing operations 
before April, About 20 days are spent fishing in the vicinity of Vladivostok, after which 
the cannery vessels then discharge their pack, They then re-outfit and sail for the Sea 
of Okhotsk, arriving there about May 8, and fish until September 20 or 25 except -for a period 
of about 40 days during the moulting season, The moulting or shell-shedding season extends 
from mid-June through July, and may extend through the first 10 days of August, 


The male and female crabs off the Siberian Coast are reportec to moult at the same 
time, but the mating period appears to precede the moulting, The experience gained on the 
Alaska Crab Investigation revealed a moulting season extending from the latter part of Feb- 
Tuary, and possibly earlier, through April for female crabs, Apparently the moulting season 
was progressively later from Prince William Sound and westward, with the latest moultings 
being observed in Bering Sea, Very few moulting male king crabs were encountered in the 
Alaska work, but a few crabs having a new shell appearance were found throughout much of 
the year, 


Other Canning Activities--During the moulting period, the crab canneries have canned 
bottom fish which were caught in submerged gill nets, according to reports, This was ap- 
parently a war food measure, The bottom fish are cut into sections, without removing the 
Fishery Engineer, Seattle Fishery Technological Laboratory. 


1/This information was obtained on May 1 and 2, 1945, from “— Kartsiganov and the technologist, 
Mr. Trosdoff, of the Russian cannery ship Meji . Mr. Nick Rokitiansky of the Hurley neering 
Company located in Oaklund, Calif., acted as Interpreter. Mr. Martinonie of War Shipping nis- 
tration was most helpful in arranging the interview. 








Captain Kartsiganov and Mr, Trosdoff were interviewed on separate occasions and several differences, 
chiefly in the fishing operation, were noted, In these cases, this report favors the Captain's 
version as his statements were in closer agreement with the findings of the Fish and Wildlife 
Service in "The Alaskan King Crab Expedition" (Fishery Market News, May 1942 - Supplement), In 


addition, the Captain is concerned with findi shing grounds. 


- ——_ 
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skin and bones, hand-packed and processed in a manner quite similar to salmon except that 
tomato sauce is added for flavor. This pack is edible but is not considered attractive, 
A more pleasing pack has been prepared during the past year by baking the "soles" at 140° ¢, 
No tomato sauce is added to this pack. It wouldseemthat the roasting temperature of 140° ¢, 
is rather high. The floating canneries may also engage in the salmon fishery. 


The most common fishing depths according to season are: 








Month Depth in Fathoms Month Depth in Fathoms 
April - 35 to 40 August - 20 to 40 
May - 20 September - 30 to 40 
June - 10 and less 


The nets are occasionally set in depths of 50 fathoms, but it is unusual to go this 
deep. The tangle nets may be set at any angle with the current from parallel to crossing; 
however, the best results are obtained by setting the nets parallel to shore. The purposeful 
migration in search of food appears to be in onshore and offshore directions. If crab mi- 
gration and current directions permit, it is preferred to set the nets across the current 
movement to minimize fouling of the nets and anchors. If the tangle nets are to be set 
nearly parallel to the current, they are set in a downstream direction, or with the current 
flow. 


When crabs are plentiful, the tangle nets are "soaked," or fished, overnight but a soak 
of two days is allowed when crabs are scarce. Each of the eight boats may be required to haul 
only 50 nets of 25 fathoms in length per day to supply the cannery if good fishing is en- 
countered. By prolonged effort, the most gear a fishing boat can haul per day without setting 
any gear is 200 nets or 5,000 fathoms. The average day's set and haul is usually 100 nets. 


The Russians report that it is undesirable to allow the nets to soak for more than two 
days as the crabs become seriously entangled and difficult to remove. They find that it is 
better to set many nets and haul them more often, not only from the point of removing crabs, 
but also the crabs have less opportunity to cut the meshes with their claws, thus minimizing 
the amount of repairs. 


Nets--The Mejinsky was manned by only the necessary minimum crew required to sail the 
vessel to and from San Francisco. The men who hang and operate the tangle nets were not 
aboard. Consequently, the information obtained on their tangle nets was somewhat sketchy. 





Their tangle nets are hung in 25-fathom shackles, and sufficient nets are tied to- 
gether to form a set about 200 fathoms in length. The sets are somewhat shorter in length 
where strong currents are encountered. The netting is 14-inch mesh, by stretched measure, 
of 12-thread "medium soft" laid twine, and 65 meshes deep. Tan bark extract is used as 4 
preservative, and the nets are generally re-treated about twice per month. The nets are 
hung with a twine estimated to be 2l1-thread. 


The float line is quite thin and probably about equal to number 750 becket twine. The 
bottom rope is quite heavy, 22 millimeters in circumference, or approximately 21-thread. 
Glass balls, 43 inches in diameter, are used to buoy the nets, but the exact number per net 
or distance apart were not known. 


The 200-fathom sets are anchored at each end with kedge-type anchors weighing from 7 
to 10 kilograms or 15 to 22 pounds. A buoy line connecting a large glass ball at the surface 
and the set of gear is used to raise the nets. A flagpole similar to that of the halibut 
fishery is attached to the glass buoy to mark the position and facilitate finding the gear. 


Fishing Boats--The mother ship Mejinsky carries eight "kawasaki," or fishing boats. These 
are about 33 feet long, approximately 9 feet in beam and about 4 feet in moulded depth. 
The fishing boat is decked over, and a hutch is provided amidships for storing the nets. 
A small raised cabin is provided aft to furnish sufficient height and protect the engine, 
but accommodations for the crew of five men are lacking. A wooden tiller and rudder are pro- 
vided for steerage. From the construction of the boats, it appears that the nets must be 
set from amidships as the tiller and lack of room on the stern would prevent setting from 
the stern. The nets are hauled over the bow and each boat can carry 1,200 meters of nets. 
These boats are of extremely heavy and simple V-bottom construction, having ribs about 4 
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inches by 7 inches, 24-inch planking, and a heavy keel and stern. The attachment for lifting 
the boats consists of a ring eyebolt of 14-inch diameter iron passing from the deck through 
the keel, This heavy construction is necessary as the fishing boats frequently hit the side 
of the mother ship with considerable violence when approaching or being raised ang lowered. 


The boats are carried in heavy davits set in sockets fastened to the outside of the 
hull. The ooats are not taken inboard when the mother ship is under way, but are suspended 
over the side. The davits are also used to raise and lower the boats, for removing the crab- 
filled mets, and shipping a string of fresh nets. The transfer of nets is made by overhauling 
by hand. 


OPERATIONS ON THE MOTHER SHIP 


Forward Deck--The nets are pulled from the hold of the fishing boat to the forward 
shelter deck where the whole crabs are removed without breaking, and the nets are cleared 
and repaired for a subsequent set. The live crabs may be stored for some time, but usually 
not over 10 hours. The crabs caught in tangle nets off the Siberian Coast are 55 percent 
males and 45 percent females. All female crabs and male crabs under six inches in carapace 
width are thrown overboard. 





After removing from the nets, the backs of the crabs are separated from the leg portion 
and discarded. The leg portions are thrown into galvanized-iron lattice-work cubical baskets 
witha dimension of five feet. When a basket is full, it is closed with an iron lid and placed 
in a cooking tank. These tanks are insulated with a 2-inch thick layer of asbestos, and are 
of such size to allow six inches of free space on any side of the basket. Small crabs are 
cooked 14 to 16 minutes. To insure proper cooking, the baskets are placed in boiling water 
and the water should again come to a boil in four minutes. If a longer time is required to 
again bring the water to a boil, the heating coils are of insufficient capacity and diffi- 
culty will later be experienced in shaking the crabmeat free from the shell. At the con- 
clusion of the took, the baskets are lifted from the vat and suspended overboard in sea 
water to cool, The cooked craps are chilled for five minutes. 


Two cooking vats are located on each side of the forward deck. The crab-filled baskets 
are lifted from the deck, placed in the vats, removed, and suspended overboard by cranes of 
l-ton capacity. 


Some precautions emphasized by the 
Russians should be repeated. The crabs 
are maintained alive until needed 

for the various phases of the 
process. Care is taken 
to avoid separating 
the leg sections when 
removing the backs. 
This is done to 
prevent the loss 
of blood, or 
juice, which 
is reported 
to be fla- 
vorous. 

















The loss of blood affects the 
quality of the meat. If the 
meat is cooked too long, the MEDIUM 
juices are drawn out of the LEG OF A KING CRAB 

meat. All cooking, cooling, 

and washing of the crabs or 

meat is done with ocean water. 

No buffering solutions, such as acids or acid salts,:are used to 
maintain the pH of the pack and no salt or any other flavoring are 
added. Considerable emphasis was placed on preparing a "natural" 
pack. No difficulties have been experienced in canning crabs that 
have been dead for only a few hours. If necessary, boiled crab legs 
can be held for t2 to 18 hours before shaking the meat, but it is not 
desirable. Crabs which have been frozen cannot be successfully canned. 
Processed crabmeat is ruined by freezing. All contact of crabmeat with 
iron must be avoided. aluminum or galvanized iron are preferable to iron, 
but stainless steel is the most satisfactory where the crab must come in contact with metal. 
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After Deck--After the baskets have cooled for five minutes, they are hooked to a cable 
suspended from a crane on the after deck, pulled aft, raised, and dumped. Then the crabs 
are "crucified," or broken, in the middle into sections, each consisting of the grouped three 
legs and a claw. The legs consist of four sections starting with the rose or body-joining 
portion. The sections are classed as thick, medium, and thin. (see sketch, p. 15.) 


The rose sections are handled with great care, and are cut free from the remainder of 
the leg with scissors. They are then placed in separate trays and taken to the cutting and 
shaking table. The remaining leg segments are separated by chopping with a heavy knife and 
are also transported to the shaking table. No attempt is made to remove the tendons as this 
tends to break up the meat. 


At the shaking table, the various segments are separated into baskets of thin, mediun, 
and thick meat. The claw meat and broken rose portions are classed with the thin meat and 
make up the Grade A pack. The Fancy pack consists of the rose, thick, and medium portions, 
In removing the rose sections, a careful cut is made inside and around the shell to free this 
delicate portion without breaking. The rose section derives its name from the resemblance 
to a rose. 


The baskets of picked meat are then dipped and washed in a tank of ocean water and 
placed in a vertical conveyor which lowers them to the packing room. 


Packing Room--The first step is to individually wash each segment of meat in a tank 
of ocean water to remove all surface blood. No water spray is used as this might break up 
the meat. In this washing process, the meat is segregated into broken and unbroken pieces. 
The refilled baskets are transported to draining tables and then to weighing tables. 


At the weighing table, the exact portions required to fill a can are placed on plates, 
The plates for a Fancy pack contain a rose and thick-thin meat trimmed to fit a round can. 
Plates for the Grade A pack contain red-coated meat for the top and bottom layers of the 
can, and broken meat for the middle layer. 


The plates are then transported to a filling table. This is equipped with conveyors 
which bring plates and parchment-lined cans to the packers and remove the filled cans. In 
preparing a Fancy pack, the rose is placed at one side of the can, thick leg meat across 
the middle, and mediumleg meat onthe other side. The filled cans are conveyed tothe clincher. 
The empty cans are washed in fresh water below the packing deck and the parchment-lined cups 
inserted. The parchment cover is added by the packer. 


Processing Room--After passing through the clincher and vacuum-closing machines, the 
cans are washed and processed. The closing machine is capable of pulling a 2l-inch vacuum, 
but the cans test 14 to 16 inches. 





The process temperature is 110° c. or 230° F. Seven minutes are required to bring the 
retort up to pressure, 70 minutes for processing, and 7 minutes for reducing the pressure. 


Pack Notes--Tinned cans not protected with enamel rapidly develop the characteristic 
black color of iron sulfide. Even in lacquered cans, the meat becomes dark after 2 to 2 
years of storage. The pH value of the crabmeat increases with age. They believe that this 
breaks down the lacquer coating of the cans and permits iron sulfide formation. No chemicals 
are used to control the pack as they feel that the natural salts in crabmeat provide their 
own buffering action; also, that it is essential that the cans be rapidly cooled, as slow 
cooling causes crystal formation. 








Manpower Required--The Russians were somewhat vague concerning the actual manpower re- 
quirements for each phase of the operation. However, 400 persons, exclusive of the ship's 
crew but including the fishermen, are required to produce a pack of 400 cases consisting of 
96 $-pound flats. 





Normally, each fishing boat has a crew of seven men, including the engineer-captain, but 
the crew has been reduced to five men during wartime. The fishermen work from morning till 
dark and sleep aboard the mother ship at night. If crabs are plentiful, the cannery will 
be operated 24 hours per day. A great deal of shifting of workers between phases of the 
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operation Occurs on the mother ship as needed to maintain the flow of material. When the 
operation is functioning smoothly, the following rough distribution is maintained on a shift: 


Number Number 

Operation of Men Operation of Men 

Picking Crabs from Nets ...cccccsccccece 48 Catting Out Roses with Scissors ......0- 12-15 
Clear and Repair Gear ..ccccccoceccccccs 40 Preliminary Wash ..ccccccccccccccccceses 1 
Remove BARS ..ccscccscccsccceccsegbentenotl Individual Segment Wash .......seeceeess 1 
Pend. COOMBES ..ccccccccccuvesevedenvebese 4 Weighing on Plates .....cccccccscccccces 5 

Tend Cookers ..... pdeuadeccectedeccactes 4 PSAESOM Bheccccchcbchcccessedbaceeontes > Oe 
Separating Leg Sections .....ccccecscoces 4 Chi ncher is cSecies chewe ce sevcceeesteestebe 1 
Chopping Joints and Cutting of Roses ... 10-15 WOR UIOSSS. oc ne dc cocccoccesescesanese 1 
Shaking “Meat COCKS Oe HEHE SHEE HO OEEEEED 10=15 Tray Fillers SOC EH CCH ORES EEE S OES EEE 3 
Retort and Cooler ....ccccscoccceccccves 2 


0-0-0 


ANTIOXIDANTS FOR FISH OILSL/ 
By Dorris L. Bucher* 


The problem of finding effective antioxidants for fish oils appears to be more diffi- 
cult than for most other types of oils. Because of their wide variation in unsaturation 
and natural antioxidant content, oils from the different species of fish vary widely in 
stability toward oxidation. For example, by use of an accelerated oxidation test (air bub- 
bling at 100° C.) induction periods were found ranging from § hour for a commercially-pre- 
pared salmon oil to 414 hours for a laboratory sample of sablefish oil. This being the 
case, the oil from each species must be studied separately. 


Various seed extracts, such as wheat germ oil, etc., exhibit antioxidant properties 
toward oils of fairly high unsaturation; but when used.with fish oils, give little pro- 
tection, except possibly at concentrations too high (5 percent) to be commercially feasible. 


sum guaiac, another naturally-occurring antioxidant, was ineffective, as were also the 
polybasic acids such as citric and tartaric. Many chemical antioxidants which were highly 
effective on vegetable oils had little or no effect on fish oils. 


Hydroquinone is an effective antioxidant for fish oils, having a protection factor2/ 
of 12 at a 0.1 percent concentration. However, pure food laws in some countries will not 
allow hydroquinone to be used in edible products. Alpha-naphthol also gives similar results 
but imparts an off-flavor to the oil. 


A new antioxidant upon which we have done some work at the Seattle Technological Lab- 
oratory is N. D. G. A., (nordihydroguaiaretic acid). This chemical was isolated as a result 
of a cooperative study on plant constituents conducted by the U.S. Department of Agriculture 
and the University of Minnesota.2/ The source is a common desert plant, Larrea divaricata, 
one of several plants known as the creosote bush. The dried leaves and stems of random 
samples contain up to 7 percent N. D. G. A. The pure compound is a white crystalline solid, 
melting point 184-5° c. It is slightly soluble in water and dilute acids and dissolves in 
hot fats. Its chemical formula is: 


HO 
= aerate CCH (Cy )CH(Cg Oy — 7 aad 


From the course of our investigations it appears that N. D. G. A. need not be in actual 
solution in the oil but merely in suspension. In tests where it settled to the bottom of 
petri dishes, it was still effective. The use of N. D. G. A. as an antioxidant for lard has 
been approved by the Meat Inspection Division of the U. S. Department of Agriculture. 
Chemist, Seattle Fishery Technological Laboratory. 

L/A talk given before the Institute of Food Technologists meeting, Seattle, Washington, on June 12, 1945. 
‘ uction period in the presence of antioxidant 

2/Protection roowr * toietin aaatan in the pon of antioxidant : 

3/¥. 0, Lundberg, H, 0. Halvorson, and G, 0, Burr, Oil and Soap 21, 33-35, (1944). 
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Original work with N. D. G. A. as an antioxidantl/ was done on lard using 0.01 percent 
N. D. G. A. A protection factor of 18 was obtained at this low concentration. However, 
when using N. D. G. A. for salmon oil, it was necessary to increase the concentration five- 
fold to at least 0.05 percent, at which concentration a protection factor of 3.5 was ob- 
tained. Other concentrations gave the following results: 








ercent N.D.G.A. | Protection Factor 
0,10 ? 
0.15 9.0 
0.2% 12.0 














Below 0.10 percent concentration, no off-flavor was observed, but with 0.15 percent and 0.20 
percent a slight bitter taste appeared after the natural flavor of the oil disappeared in 
the process of oxidation. This bitterness has a tendency to confuse the organoleptic de- 
termination of the rancidity point. These results were obtained using open petri dishes 
ina 37° C. oven. Tests using commercial herring oil seem to indicate similar results, 
since a protection factor of 4 was obtained using 0.10 percent of the antioxidant in the 
bubbling tube method at 100° c, 


Lately, the English laboratories have been doing considerable work on the gallates as 
antioxidants. They found that with butter fat, ethyl gallate seemed most effective. Through 
the courtesy of Dr. H. L. A. Tarr at the Vancouver Laboratory, we were able to obtaina 
sample of gallic acid which he had prepared. As yet we have tried it on only two oils, 
herring and salmon, at 0.1 percent concentration. Protection factors of 6 for salmon oil 
and 4 for herring oil corresponded with the factors obtained for N. D. G. A. at that con- 
centration. Further work will have to be done to see if an increase in concentration results 
in a like increase in stability. 


Figure 1 gives a few of our results on salmon oil obtained by the accelerated oxidation 
test (air bubbling at 100° ¢.). 


200 SALMON BODY OIL CONTAINING 
0,1% OF VARIOUS ANTIOXIDANTS , 







© - CONTROL 
@ - FESORCINOL 

%< - BETA-NAPHTHOL 

‘Y - NORDIHYDROGUAIARETIC ACID 
@ - HYDROQUINONE 

@ - ALPHA-NAPHTHOL 


PEROXIDE WUMBER ~ M PER KG, OF OIL 














TIME - HOURS 


Figure 1 - The Effect of Various Antioxidants on the Induction Period of Salmon Body Oil, 


EDITOR'S NOT#:--Additional research along these lines is also being carried out at the 
Service's Technological Laboratory at College Park, Md. Complete results will be included 
ina later article. Preliminary reports indicate that gallic acid in 0.1 percent concen- 
AAASee in the uncombined form or as the methyl, ethyl, propyl, amyl, hexyl, octyl, decyl, 
l/op. cit, 
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or cetyl ester, has a protection factor ranging from 2.5 to 20, depending on the oil used. - 
The experiments included oils from dogfisn livers, shark livers, menhaden, salmon, pilchards, 
and seals. These antioxidants did not appear to be toxic in tests conducted on rats. 


0-0-0 


PILCHARD PRODUCTION PLAN EXTENDED FOR 1945-46 SEASON 


The Pacific Coast pilchard fishery, which alone accounts for a fourth of all United States 
fishery production, will again be operated under a controlled production plan when the new 
season begins in August, Coordinator of Fisheries Harold L. Ickes announced on June ll. 


Controls over the fishery were continued because of the need of increasing quantities 
of protein foods during the coming year. The War Food Administration has issued an order 
requiring the setting aside for Government purchase of 80 percent of the pack of canned 
pilchards, or California sardines as they are generally known to consumers. The demand 
for canned pilchards will be substantially larger than the expected production. 


While the shortage of vessels which had hampered the industry in the early part of the 
war had been considerably alleviated, the continued shortage of manpower both ashore and 
afloat would require the maintenance of controls in order to insure maximum production and 
full utilization of facilities. 


The new order differs only slightly from the order in effect last season. One change 
extends control over smaller vessels for the purpose of regulating the landings of loads of 
fish too small to can. Another provides for regulation of mackerel fishing which is con- 
ducted by the same vessels used for pilchard fishing and where the catch is processed in 
the same plants processing pilchards. The interrelations of the two fisheries sometimes 
require related controls. 


The coordinated pilchard production plan will be administered in the new season by 
Hugh W. Terhune, Area Coordinator of Fisheries for California. 


AMDT. 3 TO HALIBUT ALLOCATION ORDER RESTRICTS DELIVERIES BY FISHERMEN 


Order No. 1956 of the Secretary of the Interior, in paragraph (d) thereof was amended 
on June 11 by the Office of the Coordinator of Fisheries to read as follows: 


"(a) Limitations on sales and deliveries of halibut, 





"(1) No fisherman acting for himself or through an agent shall sell or deliver 
or arrange to sell or daliver halibut except to a dealer who is the holder 
of a valid, unexpired, and unrevoked permit issued pursuant to this order 
by the Fishery Coordinator or his representative, 


"(2) No fisherman subject to the terms of this order acting for himself or 
through an agent shall sell or deliver or arrange to sell or deliver 
halibut to any person in British Columbia except as authorized by the 
Fishery Coordinator or his representative, Such representative may 
authorize such fisherman by public notice from time to time to sell 
or deliver halibut to such persons in British Columbia as are par- 
ticipants in and conform to a voluntary program for the allocation 
of halibut which is in accord with the purposes and policy of this 
order as determined by the Fishery Coordinator or his representative," 


GENERAL HALIBUT DIRECTION NO. H-11 ISSUED JUNE 15 


Pursuant to Order No. 1956 of the Secretary of the Interior, commonly referred to as 
the "Halibut. Order," and in order to accomplish the purposes thereof, including, particularly, 
paragraph (d)(2) of that order, General Direction No. H-ll was issued on June 15. The Di- 
rection specified: 


1, The Area Coordinator has determined that the following persons in British Columbia 
are participants in and conform to a voluntary program for the allocation of halibut 
which is in accord with the purposes and policy of the Halibut Order: 
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Booth Fisheries Corp, B, C, Packers Ltd. New England Fish Co, 
Royal Fish Co, Rupert Fish Co. San Juan Fishing & Packing Co, 
Whiz Fish Products Co. 


2, In accordance with the Halibut Order, particularly paragraph (4) (2) thereof, fish- 
ermen subject to the terms of that Order may sell or deliver or arrange to sell or 
deliver halibut in British Columbia to the persons named above, 


3. Notice is hereby given that any fisherman from a vessel of American registry who, 
acting for himself or through an agent, sells or delivers or arranges to sell or 
deliver halibut to any person in British Columbia other than a person named above, 
will be guilty of a violation of that Order and subject to the penalties provided 
for violations of that Order, 


GENERAL HALIBUT DIRECTION NO. H-12 ISSUED JUNE 21 


Pursuant to Order No. 1956 of the Secretary of the Interior, entitled "Allocation of 
Halibut," and in order to accomplish the purposes thereof, General Direction No. H-12 was 
issued on June 21. Excerpts follow: 


~ 


- In each port where the Office of Fishery Coordination employs a port supervisor he 
will control the rate of buying by each dealer at that port. ‘This control will be 
exercised in such a manner as to assure each dealer in the port that he will re- 
ceive, as nearly as practical, his poundage of halibut at that port in the same 
ratio as all other dealers receive their poundages at that port, Poundages are 
based on expected port landings, are allocated by the Area Coordinator, and are 
set out on permits issued pursuant to the Halibut Order, All dealers at a port 
should complete their purchases at approximtely the same time, 


2, If actual landings at any port are less than expected, dealers at that port should 
request the Area Coordinator to issue permits to them at other ports or to amend 
such permits to make up for the deficiency, If actual landings at any port are 
greater than expected, the surplus at that port will be assigned to dealers with 
deficiencies at other ports so that the requirements of the over-all halibut allo- 
cation program will be fulfilled, 


3. If a dealer refuses or is unable to accept and unload a halibut trip offered to him 
by a port supervisor, he must unload a vessel if offered to him on the next business 
day or forfeit the poundage of halibut on the latter trip by having that poundage 
charged to his over-all allocation as well as to his allocation at the port. Wo 
load will be considered offered to a dealer on any particular day unless the vessel 
is at the dealer's dock ready for unloading by an hour in the day recognized by cus- 
tom in the port or indicated by reasonable consideration of all the circumstances as 
the hour when a dealer should be expected to receive and unload a halibut trip. 


4. All general directions except General Direction No, Hell, dated June 13, 1945, here- 
tofore issued by the Area Coordinator pursuant to the Halibut Order, as amended, 
have expired, or have been revoked, or are hereby revoked, General Direction No. 
Hell, relating to sales of halibut in British Columbia, remains effective, 


HALIBUT FISHING AREAS CLOSED JUNE 15 


Pacific Coast halibut fishing off the coasts of the United States, Canada, and Alaska 
will be terminated for the season on June 15 midnight in Areas I and II, the International 
Fisheries Commission announced on June 4. 


Area I includes all convention waters southeast of a line running northeast and south- 
west through Willapa Bay Light on Cape Shoalwater. Area II includes all convention waters 
between Area I and a line running through the most westerly point of Glacier Bay, Alaska, 
to Cape Spencer Light, thence south one-quarter east. 


H. R. 3298 PROPOSES PRICE SUPPORT FOR FISH 


H. R. 3298, a bill amending the Stabilization Act of 1942 to stabilize the price of 
seafoods, was introduced into the House of Representatives on May 24 and referred to the 
Committee on Banking and Currency. Contents of the Bill follow: 
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Be it enacted by the Senate and House of Representatives of the United States 
of America in Congress assembled, That section 9 of the Stabilization Act of 1942, 
as amended, is amended by adding a new paragraph reading as follows: 


"(c) Section 4 of the Act entitled 'An Act to extend tie life and increase 
the credit resources of the Commodity Credit Corporation, and for other pur- 
poses,' approved July 1, 1941 (U.S.C,, 1940 edition, Supp. I, title 15, sec. 
713a-8), is amended, by adding a new section as follows: 


" "(c) The Secretary of Agriculture also shall so use the funds made avail- 
able under section 3 of this Act, through a commodity loan, purchase, or other 
operation, taking into account the total funds available for such purposes for 
all commodities, so as to support, during the contimmance of the present war 
and until the expiration of the two-year period beginning with the lst day of 
January immediately following the date upon which the President, by proclama- 
tion, or the Congress, by concurrent resolution, declares that hostilities in 
the present war have terminated, a price for the producers of fishery com 
modities (fresh fish or seafood), of not less than 90 per centum of the 1942 
average price therefor, For the purposes of this subsection (c) fishermen 
and those persons allied with them in the catching and landing of fish and 
seafood shall be deemed to be producers of fishery commodities, No fisherman 
shall be eligible to participate in the operations conducted under this sub- 
section (c) unless he has, with respect to the fresh fish or seafood tendered, 
paid the persons allied with him in the catching and landing of such fish or 
seafood wages equal to those announced by the Secretary as the highest wages 
received by producers in the year 1942,' " 


FISHERMEN'S UNION PROMULGATES CATCH LIMITATIONS AT GLOUCESTER 


The port of Gloucester has been reporting some of the largest landings of its history 
as a fishing center. Port facilities have been over-taxedso that some of the fishing vessels 
have had to wait from 1 to 3 days before unloading their catch. 


In order to facilitate the unloading of fishing vessels and to conserve the quality of 
the fish, the Gloucester branch of the Atlantic Fishermen's Union late in June set up a 
schedule for the rosefish and groundfish vessels landing at that port. For vessels with a 
capacity up to 65,000 pounds, a lay-over period in port of 3 days is prescribed; for vessels 
carrying between 65,000 and 125,000 pounds, a 4-day lay-over; and for the largest vessels 
which can carry over 125,000 pounds, a lay-over of 5 days. This became effective on June 20 
and will be in operation until September 1, 1945. 


Vessels that have to return to port with a broken trip, where the individual crew's 
share is less than $50.00, are exempt from the schedule and may sail immediately. 


For failure to adhere to the schedule, a fine of $100.00 per crew member will be levied 
against the vessel, 


WAGE AND HOUR CONFERENCES SCHEDULED 


Conferences on the Department of Labor's interpretation of Section 13(a)(5) of the 
Fair Labor Standards Act have been scheduled by that Department's Wage and Hour Division 
following a request by the National Canners Association. On June 20, a conference will be 
held at New Orleans, at the St. Charles Hotel; on July 9, a meeting in San Francisco, 785 
Market Street; and on July 11, Seattle, the Post. Office Building. 


The provision to be discussed is that granting exemption to fishermen and handlers of 
fishery products from the minimum wage and overtime requirements of the Fair Labor Standards 
Act. Wage and Hour Division's recent (March 29) statement revised considerably the Division's 
interpretation of which employment in the fisheries is granted exemption. 


GLOUCESTER FISHERMEN ORDERED TO STOP RESTRICTIVE TRADE PRACTICES 


Nineteen owners and masters of fishing boats operating out of Gloucester, Mass., were 
ordered on May 4 by the Federal Trade Commission to cease and desist from engaging in or 
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continuing a restraint-of-trade agreement which the Commission found restricted the mackerel] 
catch off Massachusetts and adjoining States and increased the price of mackerel to dealers 
and consumers. 


The order was directed™&igainst certain persons who operate mackerel boats in Atlantic 
fishing grounds and sell their catch to dealers in New Bedford, Gloucester, and Boston, 
Massachusetts. (See Fishery Market News, November 1943, p. 24.) 





The Commission ordered these persons to cease and desist from entering into or carrying 
out any planned common course of action or agreement restricting the quantity of fish to be 
caught and sold to dealers; fixing the prices at which fish are to be sold to dealers in 
any market or establishing or maintaining any price differential among different markets; 
prescribing the length of time a boat carrying fish to market shalk remain in port; holding 
meetings for the purpose of reaching agreements governing the quantity of fish to be caught 
or the price at which they are to be sold; prohibiting negotiations for the sale of fish by 
radio phone; or engaging in any practice substantially similar to the foregoing, with the 
purpose or effect of establishing or maintaining uniform prices for fish. 


The Commission's findings as to the facts, upon which the order is based, are in part 
as follows: 


During a period when mackerel were plentiful and the respondents’ boats were delivering 
loads approximating their full capacity of 60,900 to over 100,000 pounds, the market became 
glutted, particularly in New Bedford, Prices dropped to an extremely low point, and in an 
attempt to remedy the situation and to secure better returns for themselves and their crews, 
the respondents met and tentatively agreed upon rules to govern the catching and sale of 
mackerel, for 30 days, and submitted the agreement to a representative of the Atlantic Fish- 
ermen's Union, to which all of the crew members belonged, 


The agreement was put into effect and pursuant to its provisions catches were restricted 
to 40,000 pounds per boat, Boats carrying their catch to New Bedford refused to sell to deal- 
ers there unless they would pay one-half cent per pound more than the prevailing price on the 
Boston exchange, where fish are sold at public auction, In New Bedford, sales are a matter 
of private negotiation between dealers and the boat operators, ‘The price differential was 
imposed to offset freight rate advantages enjoyed by New Bedford dealers in selling in the 
New York market and because the respondents felt there was collusion among the New Bedford 
dealers which tended to depress the market and give them an unfair advantage over Boston 
dealers, 


The respondents likewise observed the provision of their agreement requiring boats going 
into New Bedford to remain in port 36 hours, whereas boats going into Boston or Gloucester 
were required to remain only 24 hours, The reason for this rule was that the fishing grounds 
are nearer to New Bedford than to Boston and the respondents wished to afford all boats the 
opportunity to mike approximately the same mumber of trips to and from the fishing grounds, 
It was believed this practice would encourage boats to sell their catch at Boston and re- 
lieve somewhat the glutted condition of the New Bedford market, 


Also discontinued, pursuant to the agreement, was the practice of certain of the re- 
spondents of selling fish by radio phone before the boat reached port and sometimes before 
the fish had been caught, ‘The respondents generally regarded sales by radio phone as an 
unfair practice, 


So far as the record discloses, the agreement was not extended beyond 30 days because 
it appears that before the period expired, mackerel had become scarce, the market had be- 
come much stronger, and prices had advanced substantially, ; 


The Commission's findings state that the respondents' agreement and the practices en- 
gaged in pursuant thereto substantially restrained and lessened competition in the production 
and sale of fish, compelled certain dealers to pay higher prices than they would otherwise 
have paid, and increased the price to the consuming public. 


OPA REVISES GASOLINE ALLOTMENTS FOR BOaTS 


Many boat owners will get larger gasoline rations for personal use of their boats as 
a result of a 50 percent increase in the maximum amount that may be issued, Chester Bowles, 
Administrator of the Office of Price Administration, announced on June 21. This boat ration 
ceiling increase is similar to the increase given all A book car owners on Friday, June 22. 
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The present limitation on rations for personal use of boats will be increased from 24 
to 36 gallons quarterly for inboards and from 10 to 15 gallons for a 3-month period for 
outboards. Since the individual- rations for these boats will still be computed at the rate 
of 2 gallons per horsepower for inboard motors and 26 gallons per horsepower for outboard 
motors, all boat cwners will not receive the new maximum rations. 


Boat owners who use their boats for such business purposes as conducting pleasure or 
hunting parties may also receive an increase in gasoline rations. The increase restores 
the maximum limits in effect before October 1, 1944--125 gallons quarterly for inboards and 
20 gallons quarterly for outboards subject to horsepower limitations. Most inboard motors 
in this class were formerly limited to a maximum of 24 gallons quarterly and the outboards 
to 10 gallons quarterly. 


In addition, substantially larger increases are granted for inboard motorboats when 
used to conduct fishing parties. Inboard motorboats used for at least six days per week 
for a 3-month period will get about 10 gallons per horsepower. When boats are used fewer 
days each week, the rations will be proportionately shorter. "The increase in gasoline 
rations for boats like those given motorists recently are the greatest amounts permitted 
by the supplies allocated to OPA for civilian use by the Petroleum Administrator for War," 
Mr. Bowles said. "The gasoline supply is still far too tight to permit increases in rations 
sufficiently to operate big private pleasure boats requiring larger amounts of gasoline." 


The largest increase in rations has been granted inboard motorboats used in conducting 
fishing parties. Rations for this group, however, cannot go over 1,200 gallons for a 3S-month 
period. Formerly the maximum was 125 gallons quarterly. This increase is designed to per- 
mit more fishing to add to the Nation's food supply, OPA said. Both the WFA and the Fish 
and Wildlife Service have advised the agency that party fishing will make a substantial 
contribution to the present short food supply. Outboard motors are less useful for large- 
scale fishing and will get for these parties only a maximum of 20 gallons for a 3-month 
period at the rate of 24 gallons per horsepower. 


None of these actions affects commercial fishing boats, OPA said, since these boats 
get full rations for their needs. 


NAVY LIFTS CERTAIN WARTIME RADIO RESTRICTIONS 


certain wartime restrictions on radio communications between small vessels within the 
Eastern Sea Frontier have been lifted by the Navy, Vice Admiral H. F. Leary, USN, Commander, 
announced on June 25. ; 


Henceforth, commercial fishing vessels and harbor craft operating within the Eastern 
Sea Frontier may use voice radio transmission. 

It is stipulated that the messages be confined to essential ship's business and that 
the regulations normally imposed by the Federal Communications Commission remain in force. 


The Eastern Sea Frontier comprises a 250- to 300-mile wide belt of the Atlantic ex- 
tending from a point off the Canadian border south to a point east of Jacksonville, Florida. 


COAST GUARD REMOVES FISHING RESTRICTIONS IN SOUTH ATLANTIC WATERS 


All military restrictions governing fishing in the Seventh naval district, with the 
exception of a number of previously-designated restricted areas, have been lifted effective 
at once, Capt. Wm. Wishar, acting Seventh naval district Coast Guard officer, announced on 
May 26. The move was authorized by Vice-Admiral Walter S. Anderson, district commandant. 


For two and one-half years, wartime necessity made it mandatory for strict limitations 
to be imposed on fishing operations. The new action-cancels most of these restrictions ex- 
cept in certain areas. 


The restricted areas, which cover many square miles off both coasts and in the vicinity 
of Key West and Dry Tortugas, will remain in effect. In addition, numerous operational 
&reas are also still in force. All have been in use for some time, and are familiar to 
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boatmen operating in those sections. Use of these areas in intensified training at various 
naval and army air stations, the Fort Pierce Naval Amphibious training base, and other navy 
and army installations make them extremely dangerous for transient vessels. 


All vessels are barred from restricted areas at all times. Operators are urged to check 
with their nearest military and naval command before entering operational areas, to make 
sure that they are not in use. 


U. S. CARGO WAR-RISK INSURANCE TERMINATED 


Effective July 1, the War Shipping Administration is terminating its program of in- 
suring cargo war risks, that agency announced June 15 


SURPLUS PROPERTY DISPOSAL SYSTEM OUTLINED FOR THE FISHERY INDUSTRIES 


The Government's machinery for disposal of surplus property has been set up, in general, 
on the following basis: 


Commodi Di al Agen 
Capital and producer goods ...seseceseeeee Reconstruction Finance Corporation 
Ships and marine property .....seeeeeeeee- U, S. Maritime Commission and War 

Shipping Administration 

Agricultural commodities and food ........ War Food Administration 
Consumer goods cceccsccscecccecccscsesssee Department of Conmerce 
Housing property .e...se seecesseccecsesee National Housing Agency 
Community facilities .........ssse.esee0+. Federal Works Agency 
Mineral and grazing lands ...........+++.. Department of the Interior 
Farm real estate .........- TITrritity e Depertment of Agriculture 
Aircraft and Lend-lease goods held abroad, Foreign Economic Administration 
Other surpluses held abroad ..,.escesseeees Army and Navy 


Special offices and procedures have been set up in each of the above agencies to handle 
the disposals. Information thereon can be secured from these agencies; however, as the 
fishery industries may have extensive dealings with several of them, the following infor- 
mation on the RFC, the Maritime Commission, WFA, and the Department of Commerce is provided: 


1, The Reconstruction Finance Corporation operates regional offices to dispose of 
“capital and producers’ goods." Persons interested may ask to be placed on 
regional mailing lists for specified types of articles or may watch for RFC's 
display ads in newspapers and trade journals, ‘The Washington Office of RFC 
issues a master list of property monthly. 





Property handled by RFC includes manufacturing or processing machinery and other 
industrial equipment and tools, as well as crude materials of all kinds, 


2. "Ships and maritime property" are being disposed of by the U, S, Maritime Com- 
Mission ami the War Shipping Administration, The Maritime Commission, which 
handles all marine property except vessels over 30 feet in length, publishes 
lists of surplus property at intervals of about ten days. Requests to be 
placed on the mailing list for these notices should be addressed to Chief, 
Materials Disposal Section, Contract and Surplus Materials Division, U. S. 
Maritime Commission, Washington 25, D. C, Inquiry about vessels over 30 
feet in length, 1,000 tons and under, should go to the Division of Small 
Vessels, Procurement and Disposal, War Shipping Administration, Washington 


2, D 


3. The War Food Administratiom has been made responsible for sales of surplus 
food and inedible agricultural products, The Commodity Credit Corporation 
in the WFA operates five regional offices which dispose of property. How 
ever, requests to receive notices of surpius property should be sent to the 
Sales Branch of the Office of Supply, CCC, WFA, Washington 25, D. C, 








4, Eleven regional offices of the Department of Commerce dispose of consumer 
goods. Mailing lists are maintained at these offices for notices of avail- 
able supplies of specified groups of items, Interested persons should write 
to their regional offices, 


There are several exceptions to the above groupings--the most important of which are 
as follows: 
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Consumer goods in Alaska are the responsibility of the RFC, 
Capital and producers’ goods, except aircraft and parts, in the Territories and 
Possessions are the responsibility of the Department of the Interior, 


The Fishery Market News Section will try to list in daily reports all fishing craft 
announced to be surplus as well as other major items which it thinks will be of particular 
interest to the fishery industries. 


SURPLUS MARINE PROPERTY LISTED BY MARITIME COMMISSION 


The U. S. Maritime Commission, in charge of disposal of Government-owned surplus marine 
equipment and material, except vessels over 30 feet in length, has divided the items it is 
handling into 72 classes. The Commission has a request form on which these classes are 
listed. Persons interested in surplus marine property may fill out these forms, indicating 
the classes in which they are interested, and the Commission will provide them with infor- 
mation On available surplus property in the classes designated. 


PROGRESS IN MARKET DEVELOPMENT 


To determine the feasibility of shipping fish by air, fresh salmon were flown, recently, 
from Seattle, Wash., to Detroit, Mich., and were served about 48 hours after capture at one 
of Detroit's leading hotels. About 165 transient guests, voicing their opinions in written 
questionnaires, claimed, overwhelmingly, that these fish were excellent. Many described 
the fish as better than any other salmon they had eaten. 


The shipment of these salmon was arranged as an experiment in which the following co- 
operated: Wayne University, Air Cargo Research; United Air Lines; Book-Cadillac Hotel; and 
the Division of Commercial Fisheries, U. S. Fish and Wildlife Service. Other organizations 
and individuals assisted with minor details. 


In August, a shipment of live lobsters from Boston to Detroit will be made, anda report 
will be given in this publication. 


A fish cookery class was conducted by a home economist of the Division of Commercial 
Fisheries during the period May 20 to June 3, 1945, for the Quartermaster Subsistence School, 
U. S. Army, Chicago, Ill., to familiarize Army cooks with the better methods of preparing 
fish for eating. 


The class was divided into six groups, each group preparing recipes in 50 serving por- 
tions, The recipes prepared by the class included: deep fat fried fillet with tartar sauce; 
baked salmon steak; fish bird; tuna fish and noodle casserole; shrimp salad; and tuna fish 
salad. In connection with the class, an exhibit of the market forms of fish was prepared, 
and whole, drawn, dressed, and pan-dressed fish, as well as fillets and steaks, were illus- 
trated. The market forms of shrimp also were shown. 


Several dishes using canned carp were prepared and served to about 300 people at the 
Quartermaster Corps Laboratory, and it is reported that acceptance was very favora>le. 


The Division of Commercial Fisheries is cooperating with a commercial educational or- 
ganization in producing a film titled, "Home Cookery of Fish." The outline, scenario, and 
script were written by personnel of the Division, and were edited by technicians of the 
educational firm. The narration for the story is being prepared now. It is expected that 
production of the film will begin in the early fall. 


The Market Development Section's Boston representative has been visiting locker plant 
operators, school lunchroom supervisors, and industrial cafeteria managers in the New England 
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States. He has been furnishing them with bulletins and other publications containing in- 
formation about fishery products, and has been assisting some buyers in obtaining supplies 
of fish. 


Arrangements were made through this representative for the Division's participation 
in the Massachusetts school lunchroom managers' annual summer course which will be held at 
State Teachers College, Fitchburg, Mass., starting July 10. A technologist of the Division 
will demonstrate and discuss the canning of fish. 


PROGRESS IN TECHNOLOGY - MAY 


Seattle, Wash.--Cooperative work with the Washington State Fisheries Department on con- 
servation of grayfish was actively renewed. A series of experiments designed to determine 
seasonal variation of vitamin A in this fishery was begun. 


The study of the analytical methods used to determine vitamin A in fish livers was 
continued, data being obtained on such factors as effect of blending time on vitamin A re- 
covery. 


Tests were started with several new antioxidants for salt fish. 


College Park, Md.--A demonstration on methods of dressing fish and opening shellfish 
was given before a Home Economics class at the University of Maryland on May 5. 





Small quantities of fluorine in the diet is of continued interest due to its beneficial 
effect on the teeth. In several samples of oysters grown on the East Coast, the fluorine 
content has been found to average 1.4 to 2.6 parts per million. 


A new series of tests was started to determine the storage life of fish held in brine 
at a temperature of 32° to 34° F, 


A home economist was detailed to the Quartermaster Subsistence Laboratory in Chicago 
for approximately two weeks to instruct in the preparation and cooking of fish. 


Mayaguez, P. R.--Work has been continued with the organisms causing reddening in salt 
fish. 


Members of the staff are collecting data for a proposed publication on the fisheries 
of Puerto Rico. 


Ketchikan, Alaska--Further studies were devoted to the possible commercial use of halibut 
heads. 





WESTERN FISH-CULTURAL STUDIES CENTRALIZED 


To meet demands for post-war development of the fisheries of interior waters, a new unit 
has been established in the Fish and Wildlife Service to conduct investigations of all as- 
pects of the cultivation of fresh-water and sea-run migratory fishes in the western part of 
the United States, Dr. Ira N. Gabrielson, Director of the Service, reported on June 1 to 
Secretary of the Interior Harold L. Ickes. 


The unit will form part of the Division of Fishery Biology and will be known as the 
Pacific Coast Fish-Cultural Investigations. Further reorganization contemplated for future 
months will establish somewhat similar units in other sections of the country, Dr. Gabrielson 
said. 


Elmer Higgins, Chief of the Division of Fishery Biology, described the investigations 
of the new unit as "concerned directly with the improvement of fish-cultural practices at 
the many western Federal fish-cultural stations. In addition, the staff will give advice 
and assistance to the State fish-cultural stations wherever possible." 


Because of the many dams and other engineering developments already constructed or 
proposed for construction in rivers of the Pacific Coast, an important part of the work of 
the section will be concerned with fish-cultural practices required in the protection of 
the fishery resources from such developments. 








July 1945 FISHERY MARKET NEWS 27 


FISHERY LEAFLETS 


The following Fishery Leaflets became available recently. Copies are available, free 
of charge, from the Fish and Wildlife Service, Merchandise Mart, Chicago 54, Illinois. 


Number Title 
106 How to Cook Fish 
108 ‘he Relative Productivity and Value of the Fisheries of the U. S, and Alaska 
109 The Fisheries of the World 
110 The Steelhead and Rainbow Trouts 
112 Mortality of Fishes in Fresh Water Ponds and lakes 
114 Crustaceans as Food for Fishes in Fish Culture 
115 Handling Fresh: Fish 
11 Positions in the Division of Commercial Fisheries 
ll Agar, Agaroids, and the American Agar Industry 
119 Summary of the Game Fish Laws for 1945 
120 Dehydration of Fishery Products 
12 Observations on the Shark Fishery in the Central Part of the Gulf of 
California with Records of Vitamin Potency of Liver Oils and with Keys 
to the Identification of Commercially Important Sharks 
122 Smoking Lake Herring, Whitefish, Lake Trout, and Carp 
13 Sharks, Skates, and Rays 
124 Dermatitis in the Fish Industry 


Fresh Fish Trade 





APRIL LANDINGS AT BOSTON, GLOUCESTER, AND PORTLAND 7 PERCENT OVER APRIL 1944 


Landings by fishing craft at Boston, Gloucester, and Portland during April totaled 
32,322,000 pounds, valued at $1,978,100 to the fishermen, according to Current Fishery Sta- 
tistics No. 198. This was an increase of 7 percent in quantity landed and 1l percent in 
value compared with April 1944. Landings duringthe first fourmonths of 1945 totaled 100,766,000 
pounds compared with 81,880,000 pounds landed during the ee period of 1944, an 
increase of 23 percent. 


Landings by Fishing Craft at Boston and Gloucester, Mass., and Portland, Maine 


Four mos, ending with April-- 

















Item April 1945 March 1945 April 1944 1o4as5 T 4 4 
Pounds Cents* Pounds Cents® Pounds Cents* Pounds Cents* Pounds Cents* 
Cod 9,109,080 6.29 §,316,100 8.34 9,969,299 B. 34 24,350,155 EB 20,621,343 ks 
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By ports: 
Boston 16,536,865 6. 18,258,304 8.56 16,176,921 6,38 1,4 8 088, 8 -72 
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Portland 71,0 4.95 1,594,197 4.22 3.475.525 5.03 4,107,236 
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APRIL LANDINGS AT NEW BEDFORD 24 PERCENT LESS THAN IN APRIL 1944 


Fishery products landed at New Bedford, Mass., during April totaled 5,346,000 pounds, 
valued to the fishermen at $461,200, according to the Service's Current Fishery Statistics 
No. 195. This was a decrease of 24 percent in quantity of landings and 8 percent in their 
value compared with April 1944. Total landings for the first four months of 1945 amounted 
to 19,053,000 pounds, compared with 22,459,000 pounds landed during the corresponding period 
in 1944, a decrease of 15 percent. 


Landings by Fishing Craft at New Bedford, Mass, 





Four mos, ending with April-- 











Item April 1945 March 1945 Avril 1944 1 O04 a ar 
Pounds Cents® “45.385 ad Pounds Cents* eto Cents* Pounds Cents® 
Butterfish onf ote "Ez 1 stestos 30,3) 5.28 1 318? S| 
Cod . see £8 Mee 6.20 3,303,945 i] 2,054, 3} 1B 
Haddock 2,335,404 6.99 2,204, E08 1,989,251 6.97 6,263,071 -2%4 3,514,3 7. 
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Gray sole 1,025 7.02 8.86 6.96 2,375 8.13 2,532 8.45 
Lemon sole 9,054 10.90 323,900 19.283 so 8,06 1,089,937 12.97 _ 820,425 10,42 
Yellowtail 162,346 4.53 2,106,97 50 5.13 4,405,93 6-43 8,84 247 $00 bos 
Blackback 581,569 7.00 306,520 10.00 530,426 7.00 962,150 8.9 8° 6 
Pict if: ie 17°84 foe gi2 sch 33935 18:62 1 308 Be ef 362, 2) WF 17. 
od e Sh? . . + e 7 Ys . l 
Other 13383 4:24 iN 95 - - 29°118 36 i 
i ees Se asap: oi oe 5S 44d 7330 ve 
Tilefish 8,833 8.55 33,160 7.49 15,840 5.44 42,367 Be 181085 8:42 
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4 ° ? ’ e * . 
Scallops (meats) 267,411 30.90 ton 3 BO x3 Re 36° 6 eh 3636 ees nl 38: 
Other 8 ‘ 1,633 11.1 0 
Total % RE; 
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GULF FISHERY PRODUCTION RISES IN MAY 


There was a general increase in all Gulf production totals for May, according to the 
Service's Market News office in New Orleans. The quantity of shrimp landed showed an ap- 
preciable gain over April as well as over May 1944. This production, however, was finding 
such e strong fresh market that canning operations were inactive. The closed season pro- 
hibiting shrimping in inside waters of Louisiana was lifted May 15. 


The demand for fresh oysters continued and caused the production for May to exceed that 
of May 1944, although it was to be expected that May's total would fall below that of the 
"R" month of April. 


Production of Fishery Products in the Gulf States* 














May 1945 5 mos. 5 mos. 12 months 
Item Unit May compared with Jan,-May Jan,-May Jan,-Dec. 
1945 __ Apr, 1945 May 1944 1945 1944 1944 
Shrimp: Percent Percent Percent 
For canning Bbls 207 “a +32 8,222 ‘Y 11 32 
Ota " 20,0 + 
Total " Om F122 a eed a E03 
ters: 
Ee  codiee sd 23,591 - & +19 +365 -33 328 889 
Other n iste - +61 1 + 1 
Total “ 42,94 + +35 7 -1 575 402 
Crabs, hard Lbs 1,728, B12 + 36 +18 4,054,192 +44 11,368,787 
Crabmeat, ezemh-cqoked ° Tae 3144 1% 435,503 as So 3 
Salt-water fish _ + + 2,421, Fd 
Prashant fish ¥ + 73 +2 420° Boe +1 SG 





*Includes production in Alabama, ae Louisiana, and Texas, 
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Hard crabs and crabmeat continued their increased productions, and both fresh-water 
and salt-water fish landings were steady all along the line. 


The Mississippi and other rivers which contribute to the high waters affecting fishing 
were falling gradually for several weeks and at the end of May were below flood stage in 
most areas. 


MAY RECEIPTS IN NEW YORK SALT-WATER MARKET 19 PERCENT GREATER THAN IN 1944 


Receipts of fresh and frozen fishery products in the salt-water market in May increased 
28 percent compared with April 1945 and 19 percent compared with May 1944, according to the 
New York Market News office. 


Unprecedented demand for fishery products and increased fishing activities resulted in 
receipts of 31,733,000 pounds of fishery products, by far the largest May total in the past 
few years. Groundfish led all receipts, with scup (porgy), weakfich, and whiting showing 
large increases. Mackerel has been found in abundance in northerL waters, resulting in 
larger catches per vessel this year. Halibut receipts showed a large percentage increase 
over May 1944. Receipts of this species were exceptionally light in the latter period as 
a result of a labor dispute in this industry at Pacific Coast producing points early last 
season. 


Cold-storage facilities which were heavily taxed a year previous showed holdings below 
normal, indicating that even with greatly increased production, demand for fresh fish has 
been great enough to absorb the fresh supply. 


HKeceipts of Fresh and Frozen Fishery Products--Salt-water Market, New York City* 











I Mey compared with April May 
ten 1945 Rpril 1 1 1945 1944 

~ Classification: Pounds Percent Percent Pounds Pounds 
Fish | .. f 2172000 +33 +18 13,902,000 21,338,000 
Shellfish, etc, »557,000 + 11 + 22 5,906.000 5,356,000 

Total receipts 31,733,000 + 28 +19 24,808,000 26,694,000 

Important Items: 
Butterfish 348,000 - 3 - 3 467 ,000 Eragon 
Cod 2,948,000 + 21 + 2,442,000 2,336,000 
Croaker 430,000 - 4l - 3 72,000 570,000 
Flounders: 

Blackback 2,810,000 + 7 +15 1,642,000 2,433,000 
Yellowtail 533,000 - 18 - 45 ,000 f 
Fluke 309,000 - 18 - 3 376,000 317 ,000 
Haddock 3,486,000 + 31 + 50 2,660,000 2,330,000 

Halibut 343,000 + + ,000 36 

Mackerel 3,139,000 + 68 +17 1,873,000 2,691,000 
Pollock 605, 000 + 56 +189 ,000 ,000 
Scup (porgy) 2, 263 ,000 +162 +106 ,000 1,098,000 
Sea trout, gray 1,012,000 + + 28 94,000 789 ,000 
Shad i a Gas ae 3 * 46 2591) 2,943 ,000 
Sole, lemon 1,416,000 +11 +100 ,000 x 

Whiting 1,346,000 +110 + 50 , 000 96.000 
Fillets, unclassified 417,000 ~ - 33 1,041,900 679 , 000 
Clams, har 3,189, 000 + 16 +1 2,720,000 2.14 ,000 
Lobsters 1,251,000 + & + 8 , 000 000 
Shrimp (prawn) 1,019,000 +6 + 40 619,900 72] ,000 
Squid 390 ,000 +24 + 112,000 196 ,000 

Arrivals by: 

Fishing vessels 1,422,000 - 10 40 1,572,900 2,353,000 
Truck, freight, and express 30,311,000 + 30 +B 23, 236,900 24,341,000 





*Excluding imports entered at New York City, 


CHICAGO RECEIPTS IN MAY GAIN 6 PERCENT OVER APRIL 


Total receipts of fresh and frozen fishery products on the Chicago market during May 
increased 32 percent compared with April but decreased 5 percent from May 1944, according 
to the Service's local Market News office. 
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Receipts of fresh-water fish increased 6 percent; sait-water fish receipts rose 108 
percent; and shellfish arrivals gained 12 percent over April. Compared with May 1944, fresh- 
water fish receipts dropped 14 percent; while salt-water fish and shellfish receipts in- 
creased 22 percent and 24 percent, respectively. 


Compared with April, freight arrivals decreased, although they still showed an increase 
of 53 percent compared with May 1944. Truck and express shipments increased 8 and 68 percent, 
respectively, over April. 


The trend toward greater use of salt-water fish and shellfish in the Chicago area con- 
tinues. For the first five months of 1945, salt-water fish receipts exceeded by 30 percent 
the receipts for the same period last year, while shellfish receipts increased 22 percent, 


Receipts of Fresh and Frozen Fishery Products at Chicago 




















May 1945 5 months 5 mos, 1945 12 months 
Item May compared with Jan,-May compared with Jan,-Dec, 
4945 Apr. 1545 May 1944. 1945 5 mos. 1944 1944 
Classification: are t00 Percent Percent ae Percent ; Fours 
Fresh- fish , ’ + ” 1 ’ ’ - ’ 2, 
Saltoater fish 3 oe ooo $108 is 373000 + 30 20 ,439,000 
Shellfish, etc, 497 ,000 + 32 +4 2,726,000 + 22 8,089,000 
Total receipts 6,894,000 + 32 -5 29,372,000 + 4 66,660,000 
Important Items: 
Blue pike 473,000 + -68 911,000 - 36 24237 000 
Buffalofish 314,000 +1 +56 951,000 + 36 1,182,000 
Carp 563,000 - +126 +21 1 596,000 « + 20 2,703, 000 
Lake herring 263 ,000 + 92 -30 1,084 ,000 - 12 3 ,086 ,000 
Lake trout 531,000 + 2 -24 2,627 ,000 - 3 7,310,000 
Sheepshead 412,000 + 41 +22 1,031,000 + B 1,604,000 
Suckers 315,000 +9 +37 1,272,000 +10 2,373,000 
Whitefish 162,000 - 53 + 3 3,225,000 iad | 5, 893,000 
Yellow pike 194,000 - 56 +16 1,374,000 - 14 3,443 ,000 
Fillets: 

Cod ,000 - 31 +90 1,428,000 s 2,401,000 
Halibut 426000 2 -92 21241 000 194 5°4718°000 
Mackerel 372,000 = -43 48 ,000 +264 a 
Shrimp 379,000 + 31 - 3 1,606,000 + 43 5,756,000 

Leading Sources: 
Louisiana 304,000 +179 5 = - 2 3,734,000 
Massachusetts 734,000 + +4 2,967 ,000 + 5 5,299,000 
Michigan 1,031, 000 +4 -2] 24 Bt 10 by 3 £1223 "Op0 
British Columbia® 874,000 + +60 + Ap» 000 +366 ,069 , 000 
Nova Scotia 255 ,000 + 3 -17 786 ,000 - 51 2,164,000 
Domestic total 5,323,000 + 32 -9 20 ,065,000 +12 45,948,000 
Imported total 1,571 ,000 + 33 +13 9,307 ,000 - 10 20,712,000 
Transported by: 
Truck 953 ,000 + 8 -51 3,672,000 - 46 14,664,000 
Express 4,505,000 + 68 + 3 13,888,000 = + 37 27 ,650, 000 
Freight 1,356,000 - 16 45 11,812,000 24,346,000 





Imported items only, 
MAY RECEIPTS AT SEATTLE SET RECORD 


During May, landings and wholesale receipts of fresh and frozen fishery products to- 
taled 11,713,000 pounds, the largest total recorded for May since the Fish and Wildlife 


Receipts of Fresh and Frozen Fishery Products at Seattle* 
Vay 1945 © months e mos, 15 J ~=Dec, 

















Item May co ed with Jan, -May compared 12 months 
1945 Kpril Toas May 1944 1945 _5 mos, 1944 1944 
Classification; Pounds Percent Percent Pounds Percent Pounds 
Total fish and shellfish | 11,713,000 +168 + 97 27,420,000 +2 68,140,000 
Important Items: 
Cod, true SR 291,000 + 43 - 836,000 +16 641 ,000 
Halibut 34818,000 + ~ 7,048, 000 +13 1 228 00 
Lingcod 946,900 +235 a t2 2,055,000 - 19 ’ ’ 
Rockf ish 2,054,000 + li +30, Saif, +230 5,610,900 
Sablef ish 9,000 . + 1,028, +18 3, 889, 
Salmon 1,012,000 +352 + 61 2,435,000 - 6 ge pens 
Sole 877 ,000 + 98 - 67 1,735, - 49 6,306,900 
Shellfish 0,000 . ie +110 3,128,000 +2 4,708,000 
Livers 1,165,000 +36, + 66 2,099,000 + 22 5 985,000 





“Halibut and shark fleets and receipts from local and all other sources, 
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Service began the collection of these statistics for Seattle, according to the Service's 
Market News office in that city. 


This figure represented an increase of 97 percent over the same month in 1944 and raised 
the five-month's total for 1945 to 27,426,000 pounds, a gain of 29 percent over the 1944 
figure of 21,221,000 pounds for the corresponding period. 


Largely responsible for the exceptionally heavy receipts were the deliveries of halibut 
from all sources; landings of rockfish and true cod by the otter-trawl fleet; and arrivals 
of livers. Local receipts of troll-caught salmon, and imports of those fish from British 
Columbia totaling over a million pounds were also importantly reflected in the month's high 
figure. 


Since Seattle's receipts had been declining steadily for the previous two years, May's 
heavy receipts were encouraging to the fishery trade and it is hoped an upward climb will 
ensue, @nabling the industry to make a much greater distribution of food supplies. 


AMDT. 3 TO RMPR-507 EFFECTIVE JUNE 21 


Retail cents-per-pound mark-ups for fresh Atlantic salmon were announced by the Office 
of Price Administration on June 16. At the same time, OPA announced that the retail cents- 
per-pound mark-ups for frozen Atlantic salmon have been reduced one cent. The provisions 
will result in the retail ceiling price for frozen Atlantic salmon being reduced about one 
cent a pound, OPA said. 


The announced retail cents-per-pound mark-ups represent the first retail price control 
to be applied to sales of fresh Atlantic salmon, which is expected to begin reaching domestic 
retail markets late in June. 


These mark-ups, together with ceiling prices that became effective April 28 for im- 
porters and wholesalers of fresh Atlantic salmon, are expected to result in ceiling prices 
that are about 15 cents below the retail prices that prevailed last year. 


Amdt. 3 to RMPR-507--Ceiling Prices of Certain Fresh and Frozen Fish and Seafood Sold 
at Retail--became effective June 21, 1945. Excerpts follow: 


1. In section 26, the item “Salmon, At- 
lantic, Eastern” is added to Table A-I 
to read as follows: 


2. In section 26, the item “Salmon, At- 
lantic, Eastern” is amended in Table A- 
MI to read as follows: 





Cents Per Pocnp MARK-Ups Over “Net Cost” 
ALLOWED To RETAILERS ror Fish AND SEaroop 
COVERED RY THIs REGULATION, RY SPECIES, FOR THE CENts PER PounpD Manrk-Urs Over “Net Cost’ 
Montus or Aprit, MAY, Jung, JULY, AUGUST AND ALLOWED 10 Retaiters FOR Fish aND Szaroop 
SEPTEMRER COVERED BY THis ReOULATION, BY SPRciEs, FoR THE 
MONTHS OF JANUARY THROUOH DECEMBER 


| 
Whole fish sold | | whole fish, sold | 


on gross weight | Fillets, cuts and on = irons weight | Fillets, cuts and 
basis and pre- | stesks sold as and pre- | steaks sold 
| pared tocus- | purchased! ‘aa to cus- purchased ! 


| tomer's order ' } tomer’s order ' || 

| Se 
|Groups | 

jl and 2 jt 4 

| 


it Re aie = 
Sand 4/1 and 2 
. Gr | ~ —= 
| | 
J. Fresh fish | | | IIT, Frozen fish 
Cente ome | Cente Cents 
Kind of fish per | | per Kind of fish per per 
51. Salmon, Atlan seve | | pound | eras ~ | rates 60. Salmon, Atlan- | poune | gene | aut pone, 
tic, Eastern n = tie, Fastern 8) 10 


Groups 


Grou "Grou Groups Groups 
Sand 4 F. dé ‘ P, 


land 2 land 3/3 and 4 








| | 


Cents | Conte | — Cente 


' ‘Retailers | processing these items prior to to offering for 
sale at retall, who price in accordance with section 15, 
shall use these tables. 


! Retailers processing these ivems prior to offering for 
sale at retail, who price in accordance with section 15, 
shall use these tables 


OPA FIXES MAXIMUM PRICES IN ALASKA FOR FISH HERETOFORE EXEMPT 


On June 25, the OPA set maximum prices for sales by producers of gill net and seine-caught 
Salmon in the Teku and Stikine River areas in Alaska. Excerpts from amdt. 2 to RMPR-288-- 
Specific Maximum Prices in Alaska--follow: 





w 
Nn 


What this section does. 
This section fixes maximum prices at 
which producers may sell certain species 
‘of fresh salmon taken in seines in any 
Alaskan waters, and fresh salmon taken 
in gill nets in the Taku and Stikine 
givers. Maximum-prices for some species 
are fixed in cents per pound, for others 
in cents per fish. Such-prices apply to 
sales to any person, and include all 
brokerage, commissions, or any other 
customary selling fees, transportation 
and any other expenses incurred. The 
species covered by this section are as 
follows: 
Common name Scientific name 
Chum, dog or keta. Oncorhynchus keta. 


Coho, or silver._... Oncorhynchus kisutch. 

King, or spring----. Oncorhynchus 
tschawytscha. 

Pink, or humpback. Oncorhynchus gorbuscha. 

Sockeye, or red... Oncorhynchus nerka. 

Steelhead__----_-- Salmo Gairdnerii. 


(b) Definitions. 
tion, the term: 

(LD “Producer” means the fisherman 
and those persons allied with him in the 
catching and landing of fish, and in- 
cludes any person who sells or delivers 
at a port of entry or at any other place 
fresh salmon which he bought and re 
ceived on a vessel owned or hired by him. 

(2) “Round” salmon means salmon as 
it comes from the water. For the pur- 
poses of this section, round is to be con- 
sidered a style of dressing. 

(3) “Dressed” salmon means salmon 
from which the head and viscera have 
been removed, und any portion of such 
fish not otherwise designated. 

(4) “Drawn” salmon means salmon 
from which the viscera or entrails have 
been removed, with the head left on. 

(5) “Price per pound” means the price 
for 16 net ounces of fresh salmon at time 
of sale. 


As used in this sec- 
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(6) “Price per fish” means the price 
per fish regardless of its weight or size. 
(c) Evasion. It shall be a ayy 
f this section for any producer to 
he salmon covered by this section .on 
fany other basis than that for which 


mmaximum pr'ces are established, unless 


written approval has first been obtained 
from the Alaska Director of the Office of 
Price Administration. (By way of ex- 
ample, Stikine River chums may not be 
sold on a pound basis; Taku River cohoes 
may not be sold on a per fish basis; seine 
eaught fish may not be sold on a drawn 
or dressed basis.) 

(d) Mazimum prices. The maximum 
prices for fresh salmon sold by producers 
shall be the prices given in the schedules 
below: 

ScHEDULE 1—Maximum Prices ror Fresx SALMON 


TAKEN IN-GtLL NETs IN THE Taku River, REGaRD- 
LEss OF SIZE. 





Style of Price 


Species Dressing 








King (red meated)._. Round___. 









0. as iad 
— meated) 











Note: The above prices are for deliveries on the River 
or at a recsiving station on the River. One cent per 
pound, or one cent per fish where the fish is priced on a 
per fish basis, may be added to the above prices when 
the fish are landed ex-vessel at Juneau or any o¥her 





Vol. “75 “Noss 


ScHEDULE 2—Maxmmium Prices FoR FRESH. SALMON 
‘TAKEN IN GIL Nets IN THE STIKINE Rivex; Recarp- 
Less OF Size UNLEss OTHERWISE INDICATED 


Style of | Bxjce per 
dressing d 


King (red meated, 14# or over)...| Drawn...- 
King (red meated, under 14#) - ...|__.do__ 
Kinz (white meated) 





Species 





$0. 1534 
10% 





















Note: The above pices are for deliveries on the River 
or at receiving stations. One-half cent per pound, or 
one-half cent per fish where the fish is priced on a per fish 
basis, may be added to the above prices when the fish 
are landed ex-vessel at Wrangell or any other port. 


SCHEDULE 3—Maximum Paices For Szine Cavout 
SALMON, REGARDLESS OF 8izE OR STYLE OF DREssING, 
LANDED EX-VESSEL aT CANNERY OR COLD STORAGE 


P. 

Bpecie Price per fish 
Pink - 0.17 
Chum 





-18 





Note: One cent per fish must be deducted from the 
above prices when the fish are sold or delivered at the 
fishing grounds of a receiving station. 

This amendment shall become effec- 
tive June 28, 1945. 


NOTICE OF HEARING ON THE IDENTITY OF RAW OYSTERS 


Notice was given by the Administrator of the Federal Security Agency on June 13 that, 
in accordance with the provisions of sections 401 and 701 of the Federal Food, Drug, and 
Cosmetic Act, the FSA.will hold a public hearing commencing at 10 o'clock in the morning 
of July 17, 1945, in Room 1625, Social Security Building, Corner Fourth Street and Independence 
Avenue, S.W., Washington, D.C., for the purpose of receiving evidence uponthe basis of which 
regulations may be promulgated fixing and establishing reasonable definitions and standards 
of identity for raw shucked oysters. 


In lieu of oral testimony, 


interested persons were notified to submit affidavits to 
the presiding officer on or before the date of the opening of the hearing. 


Suggested regulations to be considered at the hearing are set forth below, which sug- 
gested regulations are subject to adoption, rejection, amendment, or modification, in whole 
or in part, as the evidence of record adduced at the hearing may require. 


Suggested regulations to be considered 
at the hearing are set forth below, which 
suggested regulations are subject to 
adoption, rejection, amendment, or mod- 
ification, in whole or in part, as the evi- 
dence of record adduced at the hearing 
may require. 


$36.0 Raw oysters, shucked oysters; 
identity. (a) Raw oysters, shucked oys- 
ters, are the class of. foods each of ‘which 
is obtained by shucking shell oysters 
after the shell has been freed from ad- 
hering mud, and preparing them in ac- 
cordance with the procedure prescribed 
in paragraph (b). The name of each 


such food is the name specified in the 
applicable definition and standard of 





identity prescribed in $§ 36.1 to- 36:5, 
inclusive. 

(b) If water, or salt water containing 
less than -..... percent (to be fixed 
within the range of 0.5 to 0.75 percent) 
of salt, is used in any vessel into which 
the oysters are shucked, the combined 
volume of oysters and liquid when such 
oysters are emptied from such vessel, is 
not less than four times the ‘volume of 
such water or such salt water. After 
emptying from such vessel, the oysters 
are drained, and washed by blowing or 
otherwise with water or salt water, or 
both. If the oysters are blown in water, 
or in salt water containing less than 
er’ percent (to be fixed within the 
range of 0.50 to 0.75 percent) of salt, 


the total time of blowing is not more 
than 3 minutes. The total time after 
delivery by the shucker that the oysters 
are in contact witli water, or salt water 
containing less than -....., percent salt, 
including the time of any blowing, the 
time of any rinsing, and the time of any 
other comsact with water or salt water 
containing less than ---.-- percent salt; 
is not more than 30 minutes. Before 
packing in the container for shipment or 
other delivery for consumption, the oys- 
ters are thoroughly drained and are 
packed without added water or salt 
water. 

(c) For the purposes of this section: 

(1) “Shell oysters” means live oysters 
in the shell, which, after removal from 
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their beds, have not been floated or 
otherwise held under conditions which 
result in the addition of water. 

(2) “Shucking” means the removal of 
the oysters from their shells in such a 
manner that the oysters are not muti- 
lated and are reasonably free from pieces 
of shell. 

(3) “Thoroughly drained” means that 
the wash-water or other liquid has been 
drained from the oysters so that when 
the oysters are tested promptly after 
packing by draining a representative 
sample gallon of oysters on a skimmer 
for 2 minutes, not more than _-_---. per- 
cent (to be fixed within the range of 2 
to 4 percent) by weight or volume of 
liquid is removed by such draining. 

(4) “Freed from adhering mud” means 
that adhering mud is removed to such an 
extent that the shucked oysters when 
washed by blowing or otherwise, as speci- 
fied in paragraph (b) are sufficiently 
clean for packing. 


§36.1 Extra large raw oysters, extra 
large shucked oysters; identity. (a) Ex- 
tra large raw oysters, extra large shucked 
oysters, conform to the definition and 
standard of identity prescribed for raw 
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that one gallon contains not more than 
160 oysters, and a quart of the smallest 
oysters selected therefrom contains not 
more than 44 oysters. 

(b) An alternate name for extra large 
raw oysters which belong to the genus 
Ostrea gigas or Ostrea cucullata is “Pa- 
cific oysters.” 


$36.2 Large raw oysters, large 
shucked oysters; identity. Large raw 
oysters, larged shucked oysters, confornr 
to the definition and standard of iden- 
tity prescribed for raw oysters by § 36.0 
and are of such size that one gallon con- 
tains more than 160 oysters but not more 
than 210 oysters; a quart of the smallest 
oysters selected therefrom contains not 
more than 58 oysters, and a quart of the 
largest oysters selected therefrom con- 
tains more than 36 oysters. 


§36.3 Medium raw oysters, medium 
shucked oysters; identity. Medium raw 
oysters, medium shucked oysters, con- 
form to the definition and standard of 
identity prescribed for raw oysters by 
§ 36.0 and are of such size that one gallon 
contains more than 210 oysters but not 
more than 270 oysters; a quart of the 
smallest oysters selected therefrom con- 


taims not more than 75 oysters, and'a 
quart of the largest oysters selected 
therefrom contains more than 46 oysters. 

§ 36.4 Small raw oysters, small shucked 
oysters; identity. Small raw oysters, 
small shucked oysters, conform to the 
definition and standard of identity pre- 
scribed for raw oysters by §-36.0 and 
are of such size that one gallon contains 
more than 270 oysters but not more than 
450 oysters; a quart of the smallest 
oysters selected therefrom contains not 
more than 124 oysters and a quart of the 
largest oysters selected therefrom con- 
tains more than 61 oysters. 


§ 36.5 Very small raw oysters, very 
small shucked oysters; identity. (a) 
Very small raw ysters, very small 
shucked oysters, conform to the defini- 
tion and standard of identity prescribed 
for raw oysters by § 36.0 and are of such 
size that one gallon contains more than 
450 oysters, and a quart of the largest 
oysters selected therefrom contains more 
than 100 oysters. 

(b) An alternate name for very small 
raw oysters which belong to the genus 


oysters by § 36.0, and are of such size 


RETURNABLE FISH BOXE 
The fishing industry inthis country 
s generally encountered very little dif- 
j sot in obtaining new boxes or shipping 
ntainers for use in transporting its 
roducts and consequently has been little 
concerned with having boxes returned for 
e-use. For the most part, the boxes are 
built on this basis andare rather lightly 
constructed and often will not withstand 
being used more than one time. 


4 






ry 
Pp 
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With the present shortage of lumber, 
which quite likely will continue for some 
time, shippers of fishery products might 
consider the use: of strongly built, re- 
turnable boxes. While inmany instances, 
such as in long distance shipments, the 
use of such boxes may be impracticable, 
dealers that distribute fish by truck lo- 
cally, or even in outlyingdistricts, may 
find such a box very desirable. Distinc- 
tive colors, together with the name of the 
dealer would help identify the box with 
the dealer's products. 


The accompanying advertisement from 
the Fish Trades Gazette, March17, shows 








one type of returnable fish box that is 
used in England, where such boxes have 
been in use for several years. Con= 


tainers of this type are relatively simple 
to construct, with removable covers held 
in place in a variety of ways.. The first 
cost will be somewhat higher than for the 
ordinary box, but the ultimate cost will 
undoubtedly be much less. 








Ostrea lurida is “Olympia oysters.” 


S SUGGESTED TO FISH TRADES 





The RETURNABLE BOX 
of the FUTURE 


An important aid to a speedy post-war recovery of business will be 
the use of more ATTRACTIVE CONTAINERS for the transport 
of goods. :-: We have embodied in this 


NEW HYGIENIC BOX 


several ATTRACTIVE and VALUABLE features 
which your customers appreciate. 








will 


Lid can be securely attached 
re-opened and re-atteched in a 


= few séconds without the use 


hammer, nails or wire 





Sealed, 


pillerage if such occurs during transit 


ensuring visible disclosure of 





Planed outside and inside, and if desired brightly varnished outside. 


FIRST COST HIGHER but ULTIMATE COST 
MUCH LESS than by using any other, wooden 
—_—————container yet designed.——___ 


WM. FIDDES & SON LTD. ABERDEEN 


PLLOLOL LOL LOLOL DL LOLOLO LP LLL LOL LP POLOL LOLOL 
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Frozen Fish Trade 





FISH AND WILDLIFE SERVICE PREDICTS FISH SHORTAGE 


A severe shortage of fish next winter was predicted on June 25 by the Fish and Wildlife 
Service of the Department of the Interior on the basis of current holdings of frozen fish, 
which on June 1 totaled only 40 million pounds or 25 percent below average. 


Holdings of fish in freezers and cold-storage houses normally reach the lowest level 
of the year on May 1, and thereafter begin to build up sharply to a peak in the late fall. 
These fish serve as a reserve supply for the winter season, when fishing operations are 
restricted by bad weather, and many species of fish are unavailable. 


Holdings this year increased eight million pounds betweem May 1 and June l, but the 
normal increase during this period is about 15 million pounds, Last year about 70 million 
pounds were in storage on June 1, compared with the present holdings of 40 million. 


Fish and Wildlife Service officials said that production generally is running ahead 
of last year's figures, but current market demand for fish is so heavy that little is left 
for freezing. With reserves of frozen fish low and only a small percentage of the pack of 
canned fish available for civilians this year, an acute shortage of fish next winter is 
expected. 


Figures released by the Service indicated that on June 1, holdings of salt-water fish 
totaled 33.4 million pounds; fresh-water fish, approximately 2 million pounds; shellfish, 
4.5 million pounds, Whiting, mackerel, cod, and haddock, which ordinarily comprise a large 
percentage of the salt-water fish in storage, all showed sharp declines compared with last 
year, Holdings of fresh-water fish were only about a sixth as large as last year; shellfish 
holdings, on the other hand, showed little change. 


Holdings of Fishery Products in United States and Alaskan Co1d—storage Plants 
‘une 1 compared with 




















Item June l, Mey 1, June l, 5-year May 1, June 1, 5-year 
1945 19451944 average* —-1945 1944 averace® 
Frozen fish and shellfish: Pounds Percent Percent Percent Pounds Pounds Pounds 
Motel holdings = 40,510,000 + 2 © —-A2 = 24-32, 508,000 69,672,000 53,664,000 
Important Items: 
Ceoshars ms 288,000 -27 -83 -80 393,000 1,679,000 1,436,000 
ets: 
Cod 1,807,000 - 6. -72 -32 1,931,000 6,497,000 2,643,000 
Haddock 926000 mal 31 -70 -73 1,349,000 370647000 3p ,000 
Pollock 219,000 + 6 -68 -64 ,000 686 ,000 8 ,000 
Rosefish 276} 000 +139 oe -20 738,000 1,760,000 2,196,000 
Halibut 6,706,900 ~ - +15 16,000 BS "000 5,821 ,000 
Mackerel 1 v4 000 +1 - “4} 52,000 6,071 ,000 oes 
Mallet y000 -1l - - 109,000 760,000 258 ,000 
Sablefish (black cod) P321000 - 39 +42 -27 1,207,900 he fees 1,010,000 
mon 1,615,900 + 24 +16 -10 1,049,000 1,388,000 1,793,000 
Scup 65, +1 -71 -52 136,000 1,261,000 755,000 
einifa ee ee em ra 
Shrimp 2, 838'000 + +4 me 2. 17000 £1310.099 Ma: Si 
Cured fish: 
Herring, cured , 860, é - * 
Sinan ehlacoated taste = gh 58h ep *PeggnnO0d 26,227,000 10 4D 





*Since the date for reporting holdings of fishery products was changed from the 15th to the first of 
the month beginning Senuney -- 1945, data included in the “5-year average" consist of a combination 
of figures for the two periods, 


**An increase of less than one-half percent, 


U. S.. AND ALASKA FREZZINGS CONTINUE INCREASE IN MAY 


Continuing to gain in May in line with increased seasonal catches, freezings were re- 
ported for the United States and Alaska totaling 27,586,000 pounds, according to Current 
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Fishery Statistics 197, This was an increase of 113 percent above April. Halibut freezings 
accounted for the larger part of the increase, while fillets of cod, flounder, and rosefish, 
and sea herring, shrimp, and whitefish also showed increased freezings. 


Freezings of Fishery Products in the United States and Alaskan Cold~storage Plants 








May 
Item May compered with April 
1945 April 1945, 
Pounds Percent Pounds 
Total fish and shellfish 27 , 506,000 +113 12,%2,000 
Important Items: 
Fillets: 
Cod 1,446,000 +19 1,213,000 
Flounder 406,000 +140 169,000 
Haddock 53,000 - 4 1,811,000 
Rosefish 3,601 ,000 +1 1,264,000 
Herring, sea 172,000 +324 135,000 
Halibut 7,657,000 + - 
Smelt 173,000 - & 935,000 
Sturgeon and spoonbill cat : - 40 10,000 
Whitefish 8,000 + - 
Oysters 96 ,000 - 4 126,000 
Scallops 93 ,000 - 2 116,000 
Shrimp (including shrimp meat) 1,094,000 + 77 617,000 





JUNE 1 HOLDINGS IN NEW YORK 43 PERCENT BELOW JUNE 1 HOLDINGS LAST YEAR 


Showing a decrease of 11 percent during May, holdings in New York cold-storage ware- 
houses on June 1 totaled 4,643,000 pounds, according to the Service's Market News office 
in that city. This figure was 43 percent less than holdings on June l, 1944. 


Although receipts of fresh and frozen fish, excluding shellfish, etc., at New York's 
Fulton Market totaled 25,176,000 pounds, an increase of 33 percent over May 1's total of 
18,902,000 and 18 percent over June 1, 1944's 21,338,000, only a few major species showed 
any appreciable gain in storage. Mackerel, with receipts of 3,159,000 pounds during May as 
compared with 1,873,000 last month and 2,691,000 last May, showed the largest gain in the 
warehouses. Other leading species showing gains were scup (porgy) and flounder. These 
species also were received at Fulton Market in greater quantity than during April. 


The usual storage trend during May in past years, has been an upswing in holdings be- 
cause Of an increased suppiy arising from greater fishing activities during the early summer. 
The abnormal decline in the May 1945 holdings is the result of the tremendous increase in 
consumers' demand for fishery products. It is believed that even greater receipts of fish 
would not have appreciably affected the cold-storage holdings because of the unusual demand. 


New York Cold-storage Holdings 











I June l, June 1, 1 compared with May 1, June 1, 
= 1945 T,1045 lane 1,1 1945, 1 
Pounds Percent Percent Pounds Pounds 
Total fish and shellfish 4,643,000 “-ll — 5,193,000 9,163,000 
Important Items: 
Cod fillets 309, 000 - 51 -2% 625,000 416,000 
Flounder, fluke, etc. 244,000 - -14 182,000 ,000 
Mackerel 13,000 +3 bes 334 00 8 ,000 
a Bes tf ee hie 
ou - 
rrias se 153.000 ae +10 184,000 134"000 
gS oy Baca i700 Pe b00 «et '000 
Pp , »- + 
<P tga 24,000 1g +9 2167000 1293000 
ae tebe A Teaanam 216000 + 390 -32 4B O00 Me 3 000 
alo and carp . 8 - . ’ 
Whitefi aos - 53 -52 332.000 33h 
Shrimp (prawn 390,000 - 30 +132 560 , 000 168,000 





BOSTON COLD-STORAGE HOLDINGS SHOW SLIGHT GAIN IN MAY 


A total of 2,902,000 pounds of frozen fish was in storage in Boston on May30, according 
to the Service's Market News office in that city. This is an increase of 33 percent over 
April 25 but a decrease of 85 percent compared to May 31, 1944. 
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Most of the principal items, led by cod fillets, showed some gain; however, the holdings 
were far below normal for the end of May, when usually a reserve has been built up for future 
needs. Although fish landings continued strong, the demand for fresh fish has been very 
brisk, and stocks have moved readily on to the open market to supplement the meat shortage, 
It is anticipated that the present urgent need for food will prove an important factor in 
limiting the amount of fish entering the storage plants for several months at least. 


The landings of mackerel have been heavy and of good size for so early in the season 
and should aid measurably in alleviating the shortage of other species. Whiting should 
also play an important part as the season advances. On May 26, 11 cold-storage plants in 
New England held 359,000 pounds of whiting. This was 2 percent below the April 28 total 
but a gain of 50 percent over stocks of May 27, 1944. 


Boston Coldestorage Holdings 


Ite May 30, May 30 compared with Apr. BD, May 31, 
, 1945 Apr. 25,1945 May 31,1944 1945 1944 














Pounds Percent Percent ~ Pounds Pounds 
Total fish and shellfish 2,502,000 + 33 -8 2,190,000 10,622,000 
Important Items: 

Fillets: 

Cod 337,000 +146 - 137,000 2,190,000 

Flounder 20,000 ~ ~ - eo 

Haddock 272,000 + 24 ie 220,000 1,369,000 

Mackerel 40,000 - - % - 940 ,900 

Pollock pee - 28 - 76 67,000 204 ,000 

Rosefish ,000 +107 - 71 29 ,000 209 ,, 000 
Mackerel 214,000 - i - 81 123,000 1,177,000 
Smelt 272,000 - ° 439,900 763,000 
Scallops 127,000 - 18 = 13 154,000 ees 
Shrimp 56,000 + 33 - 41 42,000 5,000 





CHICAGO COLD~-STORAGE HOLDINGS CONTINUE TO DECLINE DURING MAY 


Public cold-storage holdings of fish and shellfish in Chicago onMay 31 totaled 2,033,000 
pounds, according to the Service's Market News office in that city. This was a decrease of 
14 percent from April 26 and of 71 percent from June l, 1944, 


The major part of the decrease from April 26 was accounted for by withdrawals of white- 
fish and lake trout. Whitefish holdings alone fell 475,000 pounds, a figure larger than 
the over-all total decrease of 343,000 pounds. A number of salt-water and shellfish items, 
including cod, halibut, sablefish, whiting, shrimp, and squid, showed small gains. 


Chi cago Cold-storage Holdings 

















Ite May 31, May 31, 1945 compared with Apr. 26, June 1, 
7 1945 Apr, 26,1945 June 1.1944 1945 1944 
Pounds Percent Percent Pounds Pounds 
Total fish and shellfish 2,033,000 =14 a ee 2,376,000 7,031,000 
Important Items: 
Blue pike and sauger® 80,000 -7 - 24 8,000 1,296,000 
Chubs ,000 -3 - 64,000 112,000 
Lake herring 35,000 -4 - 67,000 2,000 
Lake trout 98,000 -50 = 197,000 08,000 
Pickerel 20,000 -13 - ,000 172,000 
Whitefish 2,000 -99 - 9 477,000 1,260,000 
Yellow perch* 22,000 + 5 - 61 21°000 "113,000 
Yellow pike* 6,000 -74 - 98 23,000 265 ,000 
Fillets: : 
Cod 226 ,000 +4 - 64 217 ,000 625 ,000 
Haddock 106,000 ol - 33 127 000 159,000 
Rosefish $9,000 oi ~ 24 108,000 117,000 
Halibut ,000 +69 +40 39,000 13,000 
Mackerel 27 ,000 -41 - 82 53,000 148, 000 
Sablefish 30,000 . +275 3,000 7000 
Salmon 76,000 -7 - 82,000 i 3000 
Whiting 54,000 + - 59 1,000 133 ,000 
Scallops 20,000 -39 - 31 33 ,000 29 ,000 
Shrimp 435,000 ah 4s 342,000 ,000 
Spiny lobster tails 321000 -4 - 48 1 ,000 1,000 
Squid ,000 - +113 1,000 31,000 





“Includes fillets of these species, 
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As compared with June 1, 1944, all major fresh-water items showed decreased holdings, 
while shrimp stocks alone displayed a large increase. Halibut, sablefish, and squid, the 
only other major items to register increases, gained only relatively minor amounts. 


During May receipts of fresh-water fish were not large enough to supply all of the de- 
mand and still leave a balance to be put into cold storage. Only a few salt-water species 
arrived in sufficient quantities to allow any to be put aside. Even those items being held 
could have been sold had dealers in Chicago not been looking toward next winter, when a 
greater shortage of fresh-water species than at present is expected. Chicago wholesale 
distributors are continuing their efforts to secure more fish from all ports of the United 
States and Canada. 


CANADIAN COLD-STORAGE HOLDINGS INCREASE 32 PERCENT IN JUNE 
Holdings of frozen fresh fish in Canadian cold-storage plants onJunel totaled 19,176,000 
poundn, representing an increase of 32 percent compared with stocks on May 1, according to 


the Dominion Bureau of Statistics. 


Canadian Cold-sto Holdings 


























See Juné 1, June 1 compared with May 1, June l, 
1945 May 1,1945 June 1,1944 1945. as, 
Frozen fresh fish Pounds Percent Percent Pounds 
Total holdings 19,176,000 +32 a ee 14,511,000 19, ree 500 
Important Items: 
Cod: 
Whole 262,000 - 52 - 82 2,000 1,454,000 
Fillets bee + 23 ~ - 2,000'OO0 1° ,000 
Haddock: 
Whole 144,000 - 2 - 59 185,000 320, 000 
Fillets 225,000 - 58 -B 562,000 ba 
Halibut 4,261,000 +259 +48 1,187,000 72 = 
Mackerel 344,000 +7 + 4 ,000 35, 
Salmon 558,000 - 4 - 3 1,214,000 1.782°000 
Sea herring 8,342,000 4 2 83 6,532,000 4,559,000 
Pickerel 8, - 82 ~ 3 44,000 42,000 
Tullibee 97,000 - 37 - 155,000 27 ,000 
Whitefish 196,000 - 4 - & 427,000 1,351,000 
Frozen smoked fish 
Total holdings v 1,034,000 - 12 - 44 1,172,000 1,862,000 
Important Items: 
Finnan haddie (haddock) 50,000 - 12 - 68 57,000 155,000 
Fillets of cod, haddock, etc, 774,000 - - 39 833,000 1,270,000 
Sea herring (citppers) 123,000 - 3 - 64 834.000 341 ,000 





CANADIAN FREEZINGS INCREASE 43 PERCENT DURING MAY 
Regan of fresh fish in Canadian cold-storage plants during May totaled 8,557,000 
pounds, an increase of 43 percent compared with April, according to the Dominion Bureau of 


tatistics. This is 12 percent less than the amount frozen the previous May. 


Freezings of Fishery Products in Canadian Cold-storage Plants 














Tad May __May compared with April May 
Item 1945 April 1945 May 1944 1345 1944 

Frozen fresh fish Pounds Percent Percent Pounds Pounds 

Total freezings 8,337, 000 + 43 -12 5,845,000 9,502,000 
Important I tems 
Cod: 

Whole 98,000 . 65 -62 283 , 000 ,000 
_ Fillets 2,300, 000 -1 -30 2,807,000 3,286,000 
Haddock: 

Whole 5 ,000 1 -47 39,000 66,000 

Fillets fe ooo - 8 +12 600 , 000 72,000 
Halibut 2,424,000 + + 220,000 314,000 
Salmon ,000 + 25 -24 20,000 35,000 
Sea herring 2,191,000 +133 -41 939,000 3, »000 
Pickerel 97, + -73 50,000 62,000 

Frozen smoked fish 
Total freezings 800 , 000 - 22 -42 1,029,000 1,368,000 


Important Items: 
Fillets of egd, Me etc, 


Sea herring \kippers Th OS i ¥ 72200 278000 
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WFA FOOD STORAGE RESTRICTIONS RELAXED 


The War Food Administration announced on June 28 that because of the decline in occu- 
pancy of cold-storage warehouses in the central part of the country some of the restrictions 


on canned fish and other items covered by WFO-111 have been suspended for 90 days in 25 
States, effective June 30. 


Restricted, limited storage, and ceiling inventory items may be stored without permit 
in the area affected for 90 days from the date of the order unless the suspension period 
is reduced to 60 days by an announcement prior to August 15, 1945. 


All other provisions of WFO-111 remain unchanged in the 25 specified States, and no part 


of the order is suspended in any of the other States which are for the most part coastal 
states with shipping ports. 


The States in which the suspension operates are: 


Maine Kentucky lowe. Kansas 
New Hampshire Tennessee Missouri Oklahoma 
Vermont Michigan Arkansas Montana 
West Virginia Wisconsin North Dakota Wyoming 
Ohio Illinois South Dakota Colorado 
Indiana Minnesota Nebraska New Mexico 
Arizona 


However, the suspension iq not effective in the cities of St. Louis, Mo., National 


City, Ill., Denver, Colo., and Memphis, Tenn., which are located in the States affected by 
the suspension. 


Canned and Cured Fish Trade 





1945 CALIFORNIA TUNA AND MACKEREL PACKS LAG BEHIND THOSE FOR 1944 


The production of canned tuna by California packers during May amounted to 378,176 
standard cases, 98 percent more than the April pack and 3 percent larger than that of May 
1944, according to information furnished by the California Division of Fish and Game. The 
total pack for the first five months of 1945 was 857,241 cases, 2 percent under the corres- 
ponding period of 1944. There were increases in the pack of the two largest items, yellowfin 
tuna and tuna flakes, but these were out-weighed by decreases in bluefin and striped tuna. 


The pack of mackerel for May, 534 standard cases, was 1,048 cases less than that of 


April but increased by 423 cases over May 1944. The five-month production of 61,024 cases 
was 28 percent less than that of the corresponding period of 1944. 


California Pack of Tuna and Mackerel--Standard Cases* 




















May April May Five mos. ending with May-- 
ase 1945 1945 1944 1945 1944 
Cases Cases Cases Cases Cases 

Tuna: 

Albacore - - - 1,448 207 
Bonito 97 PY 127 1,621 803 
Bluefin 30,292 10,5 78.363 61 , 203 119,467 
Striped 25,069 14,466 22, 63, 821 449,792 
Yellowfin 177 407 103 ,058 163, 53,848 386,015 
Yellowtail 693 1,435 
Flakes 143 206 62,842 101, 323 272,977 244,550 
Tonno style 1,630 - 0 1,630 4,199 
Total 375,176 130,991 367, 7,241 676,305 
Mackerel 534 1,502 1ll 61,024 54,555 





*Standard cases of tuna represent cases of 45 7-ounce cans, while those of mackerel represent cases of 
48 l-pound cans, 
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SHRIMP CANNING CONTINUES SLOW IN MAY 


Although May landings of shrimp at Gulf of Mexico ports totaled 20,290 barrels, only 
about one percent of these were diverted to canning, according to Market News records. This 
limited canning activity was reflected in shrimp pack totals for the period April 29 to May 
26. During these four weeks only 457 standard cases of shrimp were canned at the South 
Atlantic and Gulf canneries which operate under the Seafood Inspection Service of the U. S. 
Food and Drug Administration. With this addition, the season's pack for 11 months of 1944-45 
retained a small lead over the corresponding part of the 1943-44 season. 


Wet and Dry Pack Shrimp in all Sizes in Tin and Glass--Standard Casés* 











MONTH SEASON 
1945 1945 1944 1944-45 1943=44 S-yr.-average 
Apr.29-May 26 |Apr. 1-Apr.28] Apr.30-May 27| July 1-May 26 | July 1-May 27 July 1-May 31 
457 139 809 410,076 383,904 647,175 


























*n1l figures on basis of new standard case--48 No, 1 cans with 7 oz, per can in the wet pack and 6% oz. 
per can in the dry pack, ‘ 


TUNA PRACTICE RULES REVISED BY FEDERAL TRADE COMMSSION 


Trade practice rules forthe Tuna Industry were revised by the Federal Trade Commission, 
effective June 23. 


Changes embodied in the recent revision relate for the most part to "Grated or Shredded 
Tuna," and to the strengthening of provisions against misrepresentation and deception. The 
several amendments made affect Rules l, 2, 5, 6, 7, 9, 12, and 21. The other rules are in- 
corporated without change from those issued August 27, 1940. 


Protection of the industry, trade, and the purchasing public from the harmful effects 
of unfair trade practices is a primary object of the rules. The provisions as promulgated 
relate to the sale and distribution of tuna and tuna products by the processors and canners 
and by jobbors, distributors, dealers, importers, or other marketers. Such tuna is cooked 
and packed with edible oil and salt, and according to available information the most recent 
yearly pack amounted to 3,600,000 cases having a sales value to canners of approximately 
$42,000,000. 


Proceedings in the matter were had in cooperation with the industry, including the 
holding of a trade practice conference and other hearings. As a result thereof, fair trade 
practice rules for this industry were placed in operation in 1940. The recent extension of 
such rules was applied for by members of the industry, and a hearing in respect thereto was 
held by the Commission on March 26, 1945, in Washington, D. C. Prior public notice was also 
issued by the Commission and all interested or affected persons or concerns were afforded 
opportunity to present their views and suggestions by brief, memorandum, or other communi- 
cation, and to be heard. 


Excerpts from the revision follow: 


RULE 1 - Definitions. 
(c) GRATED or SHREDDED TUNA: 


(1) The term "Grated Tuna" or "Shredded Tuna" as herein used shall be deemed 
to be the descriptive term for small uniform pieces of wholesome cooked 
tuna meat produced in this form by a mechanical process, ‘The pieces 
shall be free from dark meat, bones, skin, extraneous tissue, and debris, 
and tuna meat used for this type of pack shall be of a kind and quality 
at least equal to that employed in packing "Standard Tuna" as described 
in subsection (b) (1), 


(2) The term "Grated White Meat Tuna" or "Shredded White Meat Tuna" as herein 
used shall be deemed to be the descriptive term for like small uniform 
pieces of wholesome cooked albacore (Germo alalunga), prepared and packed 
in the same manner, and free from dark meat, bones, skin, extraneous tis- 
sue, and debris,. The tuna meat used shall be of a kind and quality at 
least equal to that employed in packing "Standard White Meat Tuna" as 
described in subsection (b) (2), 
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RULE 2 - Deceptive Designations. 


It is an unfair trade practice to sell, offer for sale, advertise, describe, or 
otherwise represent, directly or indirectly, any industry product as "Fancy Tuna," 
"Fancy White Meat Tana," "Standard Tuna," "Standard White Meat Tuna," "Grated 
Tuna," "Shredded Tuna," "Grated White Meat Tuna,” "Shredded White Meat Tuna," 
"Tuna Flakes," "Flakes," "White Meat Flakes," or by similar designation, when 
such product does not conform to the definitions set out in RULE 1. 


5 - Misrepresentation of Industry Products in General, 


The practice of selling, advertising, describing, or otherwise representing canned 
tuna or canned tuna products in a manner which is calculated to mislead or deceive 
or has the capacity and tendency or effect of misleading or deceiving the purchasing 
or consuming public with respect to the species of tuna contained therein, or with 
respect to the character, nature, content, brand, grade, quality, quantity, origin, 
substance, material, size, preparation, packing, distribution, or manufacture of 
such products, or ingredients thereof, or in any other material respect, is an um 
fair trade practice, 


RULE 6 - Deceptive Depictions in General. 





It is an unfair trade practice to use in relation to industry products any photo- 
graph, cut, engraving, insignia, design, illustration, or pictorial or other 
depiction or device (in catalogs, sales literature, advertisements, or other 
representations ) which has the capacity and tendency or effect of misleading 
or deceiving the purchasing or consuming public respecting the species of tuna 
packed, or respecting the character, nature, content, brand, grade, quality, 
quantity, origin, substance, material, size, preparation, packing, distribution, 
or manufacture of any products of the industry, or ingredients thereof; or which 
is false, misleading, or deceptive in any other respect, 


7 - Misuse of Term "Tonno," Foreign Insignia, Etc, 





(a) It is an unfair trade practice to use the term "Tonno," or designation of 
similar import, as descriptive of canned tuna or canned tuna products when 
such products are not composed of tuna meat in large solid pieces packed 
with olive oil and salt, This shall not be construed as excluding the 
addition of one or two small pieces of solid meat where necessary to bring 
the contents up to the required net weight. No flakes (nor any grated or 
shredded tuna), however, shall be added at the time of packing, and the 
products as packed shall be free from dark meat, bones, skin, extraneous 
tissue, and debris, 


(b) It is also an unfair trade practice to use such term "Tonno," or designation 
of similar import, or any pictorial or other representations, foreign in- 
signia or insignia indicating foreign origin, or foreign words, phrases, 
or other devices, in such manner as to have the capacity and tendency or 
effect (1) of confusing, misleading, or deceiving the purchasing or con= 
suming public into the belief that the tuna in the product so described 
or referred to is from waters off the coast of Italy or other foreign 
country, or that such product is packed in or jmported from Italy or 
other foreign country, when such is not the fact; or (2) of confusing, 
misleading, or deceiving the purchasing or consuming public into any 
other erroneous belief, 


RULE 9 - Use of Slack-filled or Short-weight Containers. 





It is an unfair trade practice to sell, advertise, aescribe, or otherwise rep- 
resent, canned tuna or canned tuna products packed in slack-filled or short- 
weight containers, or packed in odd-sized containers simulating in size or 
shape standard sized or shaped containers which are known to the public as 
standard containers of definite capacity, with the capacity and tendency or 
effect of misleading or deceiving the purchasing or consuming public as to 
the contents of such containers or the amount of tuna or tuna products con- 
tained therein; or which are packed in containers so made, formed, or filled 
as to be otherwise misleading. 


RULE 12- Misuse of word "Free," 





The use of the word "free," or the equivalent thereof, when the article is in 
fact not free, with the capacity or tendency to mislead or deceive the pur- 
chasing or consuming public, is an unfair trade practice, 
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RULE 21 - Discrimination, 


(a) Prohibited Discriminatory Prices, or Rebates, Refunds, Discounts, Credits, 

Etc., Which Effect Unlawful Price Discrimination, It is an unfair trade 
practice for any member of the industry engaged in commerce ,2/ in the 
course of such commerce, to grant or allow, secretly or openly, directly 
or indirectly, any rebate, refund, discount, or credit, or the granting 
of free goods, or-otner form of price differential, where such rebate, 
refund, discount, or credit, or the granting of free goods, or other 
form of price differential, effects a discrimination in price between 
different purchasers of goods of like grade and quality, where either 
or any of the purchases involved therein are in commerce,-/ and where 
the effect thereof may be substantially to lessen competition or tend 
to create a monopoly in any line of commerce ,1/ or to injure, destroy, 
or prevent competition with any person who either grants or knowingly 
receives the benefit of such discrimination, or with customers of either 
of them: Provided, however-- 











(1) That the goods involved in any such transaction are sold for use, 
consumption, or resale within any place under the jurisdiction 
of the United States; 


(2) That nothing herein contained shall prevent differentials which 
make only due allowance for differences in the cost of manu- 
facture, sale, or delivery resulting from the differing methods 
or quantities in which such commodities are to such purchasers 
sold or delivered; 


(3) That nothing herein contained shall prevent persies engaged in 
selling goods, wares, or merchandise in commercel/ from selecting 
their own customers in bona fide transactions and not in restraint 
of trade; 


(4) That nothing herein contained shall prevent price changes from time 
to time where made in response to changing conditions affecting 
either (a) the market for the goods concerned, or (>) the market 
ability of the goods, such as, but not limited to, actual or immi- 
nent deterioration of perishable goods, obsolescence of seasonal 
goods, distress sales under court process, or sales in good faith 
in discontinuance of business in the gbods concerned, 


(b) Prohibited Brokerage and Commissions, It is unfair trade practice for any 
member of the industry engaged in commerce 1/ in the course of such commerce, 
to pay or grant, or to receive or accept, anything of value as a commission, 
brokerage, or other compensation, or any allowance or discount in lieu there- 
of, except for services rendered in connection with the sale or purchase of 
goods, wares, or merchandise, either to the other party to such transaction 
or to an agent, representative, or other intermediary therein where such in- 
termediary is acting in fact for or in behalf, or is subject to the direct 
or indirect control, of any party to such transaction other than the person 
by whom such compensation is so granted or. paid, 





(c) Prohibited Advertising or Promotional Allowances, Etc, It is an unfair trade 
practice for any member of the industry engaged in commer 1/ to pay or con- 
tract for the payment of advertising or promotional allowances or any other 
thing of value to or for the benefit of a customer of such member in the 
course of such commerce as compensation or in consideration for any services 
or facilities furnished by or through such customer in connection with the 
processing, handling, sale, or offering for sale of any products or com 
modities manufactured, sold, or offered for sale by such member, unless such 
payment or consideration is available on vroportionally equal terms to all 
other customers competing in the distribution of such products or commodities, 





(a) Prohibited Discriminatory Services or Facilities, It is an unfair trade prac- 
tice for any member of the industry to discriminate in favor of one purchaser 
against another purchaser or purchasers of a commodity bought for resale, with 

1/As here used, the word “commerce” means "trade or commerce among the several States and 
with foreign nations, or between the District of Columbia or any Territory of the United 
States and any State, Territory, or foreign nation, or between any insular possessions 
or other places under the jurisdiction of the United States, or between any such pos- 
session or place and any State or Territory of the United States ow the District of 
Columbia or any foreign nation, or within the District 6f Columbia or any Territory 

or any insular possession or other place under the jurisdiction of the United States": 
Provided, That this shall not apply to the Philippine Islands, 
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or without processing, by contracting to furnish or furhishing, or by contribu- 
ting to the furnishing of, any services or facilities connected with the proc- 
@ssing, handling, sale, or offering for sale of such commodity so purchased 
upon terms not accorded to all purchasers on proportionally equal terms, 


(e) Inducing or Receiving an Illegal Discrimination in Price. It_is an unfair trade 
practice for any member of the industry engaged in commerce,—/ in the course 
of such commerce, knowingly to induce or receive a discrimination in price 
which is prohibited by the foregoing provisions of this RULE 21, ~ 

NOTE: See p, 41 for footnote, 











VEGETABLE OIL LIMITATIONS APPLIED TO TUNA CANNERS 


The quantity of vegetable oil which canners of tuna, bonito, and yellowtail may use in 
each case of 48 cans packed curing the coming packing season is limited by Amdt. 10 to WFO-44, 
effective July1, the War Food Administration announcedon June 29. Inventories and prospective 
supplies of vegetable oil are insufficient to provide former usage of vegetable oil through- 
out the canning season. The new amendment is intended to assure supplies for constant pro- 
duction. As a result of this amendment, canners of tuna, bonito, and yellowtail will be 
required to file weekly pack reports with WFA after July 1, 1945. This action does not, 
however, place the three species under set-aside control, and consequently will not decrease 
the supply available to civilians. Excerpts from Amdt. 10 follow: 


(6) Uniess otherwise authorized by 
the Directér, no canner may use, in the 
production of his 1945 pack of class num- 
bered 11 (designated in (b) (1) hereof) 
a@ quantity of vegetable oil in excess of the 
following applicable quantity per case of 
48 cans of the size stated: 


Tuna—YELLOWTAIL—BOn ITO 


(a) Solid pack. 

No. % tuna can (307 x 113), 4.1 pounds of 
vil per case. 

No. 1 tuna can (401 x 205.5), 5.6 pounds of 
oll per case. 

4-pound tuna can (603 x 408), 7.5 pounds 


(b) Flakes, shredded, or grated. 

No. % tuna can (307 x 113), 3.00 pounds of 
oll per case. 

No. 1 tuna can (401 x 205.5), 4.25 pounds 
of oil per case. 

4-pound tuna can (603 x 408), 5.50 pounds 
of oll per case. 





of oll per case. 


WFA ASKS FOR OFFERS OF CANNED SALMON CANNERY LOAF 


In order to meet definite supply needs, the War Food Administration announced on June 21, 
in Announcement Awd=-524, contemplated purchases of a quantity of canned salmon cannery loaf 
from the 1945 pack. 


Offers must be submitted on Offer Form PB0-524 at any time prior to September 15, 1945. 


To the best of WFA's knowledge, "Cannery Loaf" has never been produced from salmon waste 
on a cannery line, andas of the date of this announcement, no purchases of this product have 
been made by any Government agency. It is believed that Alaska and United States salmon 
canners are interested in marketing whatever cannery waste is available to them provided 
their efforts to utilize such waste does not decrease production of standard pack canned 
salmon. It is estimated that as much as 125,000,000 pounds of edible salmon trimmings are 
discarded as waste each year. 


The Food and Drug Administration has expressed the opinion that the product would not 
be acceptable in interstate commerce. No objection will be made, however, to the exportation 
of canred cannery loaf, produced in accordance with the specification set forth herein, to 
a foreign country in accordance with the requirements of selection 801(d) of the Federal 
Food, Drug, and Cosmetic Act. 


Terms and conditions of Announcement Awd=-524 follow: 


In submitting an offer to sell, the terms and conditions of this announcement and those 
set forth in "Standard Contract Conditions,” Form PBT-400, except articles 6, 9, 24, and 28 
thereof, shall become a part of the offer to sell and upon acceptance by the CCC, the offer 
and acceptance will constitute a valid and binding contract. 


SPECIFICATIONS: FisHtused in the manufacture of this product shall be the trimmings of any 
species of salmon in good edible condition, Such trimmings shall be limited to but must 
include: salmon heads, collars, tailpieces, milt, eggs and liver obtained from scaled 
and cleaned fish. Fish trimmings shall be mixed and coarsely-chipped to insure a uniform 


mixture before canning, finely-ground vacuum sealed in the can and sufficiently processed 
by heat to assure preservation of the product, 


The finished product shall be a reasonably 
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firm paste and shall be of such coasistency as to retain the shape of the can when emptied. 
No filler, condiment, liquid or other substances shall be added except that a small amount 
of salt and a trace of pepper may be added for seasoning, 


The chemical composition of the finished product shail conform to the following: 


Protein not less than 1 
Fat not less than 
Moisture not more than 70% 
Ash not more than 5% 
Cans shall be filled as full as practicable. ‘The average net content of the No. 1 tall can 
shall be not less than 16 ounces, Cans shall have a vacuum of not less than four inches, 


The product shall be prepared, processed, and packaged under modern sanitary conditions in 
accordance with good commercial practice, 


PACKAGING: A, Cans: If all or any component part of the cans are manufactured from tinplate 
lighter than 1.25 hot dipped plate, the inside and outside of such cans or component part 
shall be enameled, Cans shall be sound and clean, free from rust and serious dents at time 

of delivery, Cans embossed with the code word “"Samon" shall not be used, 





B, Shipping Containers: Shipping containers shall be boxes meeting the requirements of Type 
V3c, V3s or wirebound wood or nailed wood as defined in Form FSC-1742-E, "Export Packaging 
Specifications," unless otherwise directed by CCC, Cases shall be strapped with one girth- 
wise and one lengthwise metal strap, 


C, Labeling: Cans shall be labeled or lithographed with an appropriate commercial label or 
marking unless otherwise directed by CCC. 


D, Marking: Shipping containers shall be marked as directed by CCC, 


CANNED WEST COAST MACKEREL OFFERS REQUESTED BY WFA 


The War Food Administration on June 11, in Announcement Awd-518, announced that it 
will now receive offers for the sale of canned Pacific mackerel and horse mackerel to be 
set aside pursuant to WF0-44, 


The contract terms and conditions are set forth in three separate documents: Form 
FDA=474, "Standard Contract Conditions;" Form PBT-401, "Canned Fish - General Contract Con- 
ditions;" and Form PBO=-518, "Canned Mackerel - West Coast Offer of Sale." 


Offers must be submitted on prescribed Offer Form PBO-518 at any time prior to De- 
cember 1, 1945. 


All cases must be strapped, preferably with two crosswise straps, but parallel strapping 
is acceptable. If three or four straps are required as may be necessary on some deliveries 

he Army, these extra straps must be ordered by CCC on the "Notice to Deliver." Three 
straps are usually preferred by the Army on wood cases. 


to t 


Further details with respect to this purchase may be obtained from M, W. Wallar, of the 
Washington Office of wWFA. 


Sxcerpts from Form PBO-518 follow: 
I, PRICES: 

B, If the No, 300 cans or any component parts thereof are manufactured from tinplate 
lighter than 1,25 hot dipped plate, such cans or parts shall be inside and outside 
enameled and the applicable price shall be increased at the appropriate following 
rate per case of 48/300: 

Enameled Ends, Plain Body - $0,024 
Enameled Body, Plain Ends - $0,036 
Enameled Body and Ends - $0,060 
III, SPECIFICATIONS: Fish delivered hereunder snall meet the following specifications: 


A, Fish shall be firm, of good appearance, well cleaned, practically unbroken and 
practically free from objectionable material, Salt or salt brine shall have 
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been added to the oan, Cans shall be packed as full as practicable, ‘he 
average net content of the No, 300 (300 x 407) can shall be not less than 
15 ounces, If other sizes of cans are used, the net content shall be in the 
same proportion as the relative size of the can, 


B, Definitions: The term "net content" means the total weight of the fish and 
liquid in the can, The term “well cleaned" means that the fish shall have 
the heads and scales removed; tails shall be removed to the extent that they 
shall not be present in amounts in excess of 20 percent by count of pieces 
of fish; and shall be free from entrails and other objectionable offal, 


C, Alot may be considered as meeting specifications if not more than one-sixth 
of the containers in a lot fail in some respect to meet requirements of these 
specifications: Provided, That none of the containers which may fail to meet 
the specifications shall fail to meet the requirements of the Federal Food, 
Drug and Cosmetic Act and amendments and regulations thereunder, 


LABEL ON SALMON CASE SLEEVES REQUIRED BY ARMY 


The Commodity Credit Corporation announced June4that it had been advised by the Office 
of the Quartermaster General, Army Service Forces, that the tops and bottoms of all sleeves 
for salmon cases used on deliveries to the Army are to be marked with the word "SALMON" in 
letters not less than 15 nor more than 3 inches in height, in black or green, running length- 
wise along the center of the sleeve. 


All V2 sleeves used on salmon cases are required by CCC to be marked with the word 
"SALMON" in accordance with the above. 


CANNED TUNA PRICES REVISED JUNE 22 


A revision of canners' maximum prices for canned tuna was announced on June 23 by the 
Office of Price Administration. The revision increases the ceiling price for albacore tuna 
one dollar per case of 48 No. z cans, and decreases the ceiling price for light-meat tuna 
50 cents per case of 48 No. 4 cans, Present ceilings for the relatively small packs of canned 
bonito and yellowtail remain unchanged. 


The purpose of the adjustment in canners' ceilingsis to equalize returns for the various 
varieties of tuna, in view of the increased fishermen's prices authorized for fresh albacore 
on October 235, 1944, OPA said. 


Since the volume relationship of canned light-meat tuna to canned albacore is approxi- 
mately’ 2 to 1, the revision of canners' ceilings will have no effect on the present general 
level of canned tuna retail prices, OPA said. 


Canners are required to notify resellers of the new canners' maximum prices for the 
product. Wholesalers and retailers must recalculate their ceiling prices under fixed mark-up 
regulations. 


Amdt. 3 to MPR-299-=Sales by Canners of Tuna, Bonito, and Yellowtail--became effective 
June 22, 1945. Excerpts follow: 














Maximum Price Regulation No. 299 is than 7 ounces in the case of fancy and Style of container and 
amended in the following respects: standard packs and packed to a net oe 

1. Section 1364.656 (b) is revoked. weight of not less than 6 ounces in the Variety No.1 | No. 4 | No 

2. In § 1364.660 subparagraphs (14), case of grated and flake packs. tuna | tuna | tuns 
(15) and (16) of paragraph (a) are (16) “No. ¥4 Tuna” means a can 211 x 
amended to read as follows: 108 packed to a net weight of not less — $23, 25] $15.50] $75 

(14) “No. 1 Tuna” means a can 401 x than 3% ounces in the case of fancy and i 30 12 50 tS 
205.5 packed to a net weight of not less ‘#@derd packs and packed to a net Flake 2.00] 1250] 7.3 
than 13 ounces in the case of fancy and weight of not less than 3 ounces in the = “et Deut 19.95] 11.00) &s 
standard packs and packed to a net case of arated and flake packs. i 20 00) $s 
weight of not less than 12 ounces in the 3. In section 1364,.662 (a), the nowt 17.00} 900] 58 
case of grated and flake packs. table is ny og to-read as fol- Standard... .. 16.00] 8 50 ss 

(15) “No. % Tuna” means a can 307 x lows and (c) is added, Seana sais 14.00) 7. oa 
113 packed to a net weight of not less a ue + .s 
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(c) Notification of new mazimum 
prices. If any amendment to this reg- 
ulation changes a canner’s maximum 
price for any item of canned tuna, with 
the first delivery of that item after the 
effective date of provision changing the 
maximum price, the canner shall: 

(1) Supply each wholesaler and re- 
tailer who purchases the item from him 
with the following written notice: 

Norice TO WHOLESALERS AND RETAILERS 

Our OPA ceiling price for (describe item 
by kind, variety, grade, brand, style of pack 
and container type and size) has been 
changed under the provisions of Maximum 
Price Regulation No. 299. We are author- 
ized to inform you that if you are a whole- 
sealer or retailer pricing this item under 
Maximum Price Regulation No. 421, 422 or 
423, and if we are your customary type of 
supplier, you must refigure your ceiling price 
for the item in accordance with the appli- 
cable pricing provisions of those regulations 
(see section 6 in each case). You must re- 
figure your ceiling price on the first delivery 
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of this item to you on and after (insert ef- 
fective date of amendment). 


For a period of 90 days after the ef- 
fective date of the provision changing 
maximum price and with the first 
delivery after the 90-day period to each 
person who has not made a purchase 
within that time, the canner shall in- 
clude in each box, carton or case contain- 
ing the item the written notice set forth 
above. 

(2) Supply each purchaser of the item 
who is a distributor other than a whole- 
saler and retailer with written notice of 
the establishment of the new maximum 
price. The notice, which shall be at- 
tached to, or stated on, the invoice cov- 
ering the first delivery to such purchaser 
after the effective date of the provision 
changing the maximum price shall read 
as follows: 


Notice To DistRIsutTors OTHER THAN WHOLE- 
SALERS AND RETAILERS 


Our OPA ceiling price for (describe item by 
kind, variety, grade, brand, style of pack and 
container type and size) has been changed 
from $...... to $...-.. under the provisions 


OPA INCREASES PRICES FOR CANNED MAINE 


Processors’ maximum prices of canned Maine sardines have been increased 12 cents per 
case for the standard keyless pack of 100 1/4-size cans and 48 3/4-size cans, the Office of 
Price Administration announced on June 29. The standard keyless style of pack is sold almost 
entirely to war procurement agencies, which buy only this type, OPA said. 
agencies at present are buying about 80 percent of the total production of canned Maine 


sardines. 


In addition to the 12 cents per case increase, 
River in Maine and outside Maine are given an extra 30 cents per case increase on sales to 
the Governmsnt. This is to assure maximum production in this area where labor costs are 


much higher than in eastern Maine, OPA said. 


The measure also establishes new flat prices for fancy grades of canned Maine sardines, 
replacing the former individual company ceilings. 
price of the special packs by about $1 per case and by about 1 to 2 cents a can to the con- 
sumer. The special pack, together with the scored key-type standard pack (unchanged in 


of Maximum Price Regulation No. 298. You 
are required to notify all wholesalers and re- 
tailers, for whom you are the customary type 
of supplier, purchasing the item from 

ter (insert effective date of the amend- 
ment) of any change in your maximum price. 
This notice must be made in the manner 
prescribed in § 1364.662 (c) (1) of Maximum 
Price Regulation No. 299. 

(d) Sales to Governmental procure- 
ment agencies. The maximum price for 
sales by a canner of any item of canned 
tuna, bonito and yellowtail for which a 
maximum price is fixed by this regula- 
tion, to any procurement agency of the 
Armed Forces, the War Food Administre- 
tion and any procurement agency there- 
of, the War Shipping Administration and 
the Veterans’ Administration, shall be 
974% of the price fixed for the item in 
paragraph (a) of this section; from the 
price so computed there shall be deducted 
a cash discount of 1%% if payment is 
made within 10 days of receipt by the 
designated office of the war procurement 
agency of a properly authenticated claim. 


This amendment shall become effective 
June 22, 1945. 


SARDINES 


canneries located west of the Penobscot 


The flat prices will reduce the average 


price), forms the bulk of the total production going to the civilian market. 


The over-all value of the total annual pack of Maine sardines will not be increased 
by the action, OPA added. However, the changes will tend to equalize canners' returns on 


the various styles of pack. 


Amdt. 6 to MPR=-184--Sales by Canners of Maine Sardines--became effective June 29, 1945. 


Excerpts follow: 


1. Section 1364.106 (c) is reyoked 


To section 1364,110 is 
added the following: 


(3) “Smoked Maine sardines” are 
Maine sardines which have been sub- 
jected to a curing process by the ap- 
plication of heat and smoke over an 
open fire or in an oven. 


(7) Styles of pack (i. “Standarc 
keyless can pack” means a pack meeting 
the following specifications: 

The minimum count of fish per 44 size 
keyless can, whether packed in oil, mus- 
tard sauce, tomato sauce, or other pack- 


mg medium, shali be 4 fish, ana im ail 
cans packed with less than 8 fish, the 
heads of all fish shall be removed by cut- 
ting. No broken fish shall be packed 
The minimum quantity of oil shall be not 
less than 4 pounds per case of 100 '4 size 
cans. The minimum count of fish for 
% size cans shall be 4 fish, and the mini- 
mum quantity of. mustard or tomato 
sauce shall be not less than 6 pounds per 
case of 48 34 size cans. For all %%4 size 
cans of sardines packed with tomato or 
mustard sauce, there shall, be not less 
than 6 pounds of tomato or mustard 
sauce per case of 100 % size cans. 

(ii) “Standard key can pack” means 
a pack meeting the following specifica- 
tions: 

The minimum count of fish per '4 size 
key can, whether packed in oil, mustard 





sauce, tomato sauce, or other packing 
medium, shall be 5 fish. In all key cans 
packed with less than 8 fish, the heads of 
all fish shall be removed by cutting, and 
the tails shall be removed by cutting. or 
shall be neatly trimmed. No broken fish 
shall be packed. The minimum quantity 
of oi] Shall be not less than 5 pounds 
per case of 100 % size key cans. The 
minimum quantity of mustard or tomato 
sauce shall be not less than 6 pounds per 
case of 100 '4 size key cans. The mini- 
mum count for % size cans shall be 4 
fish, and the minimum quantity of mus- 
tard or tomato sauce shall be not less 
than 6 pounds per case of 48 % size cans. 
(iii) “Fancy grade pack” means a pack 
meeting the following specifications: 
The minimum count of fish per 14 size 
can shall be 5 fish. All fish shall have 


The procurement 
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neads removed by cutting, and in all can. 
packed with less than 8 fish the tails 
shall be removed by cutting or shall be 
neatly trimmed. The minimum quantity 
of oil shall be not less than 542 pounds 
per case of 100 % size cans. The fish in 
the cans shall be free from defects, no 
detached heads or tails present, and the 
fish shall be uniform in size. 

(iv) General. In. packing the listed 
styles of pack, the quality of the oil shall 
be fer cotton-seed a “prime winter yel- 
low” sweet in flavor and odor and shall 
not contain more than ',, of 1% of free 
fatty acid, or a pure unadulterated soya- 
bean oil, peanut oil, olive cil or any vege- 
table oil not below the grade of ‘prime 
winter yellcw” cottonseed oil. The qual- 
ity of the tomato sauce shall be of not 
less than 1,035 specific gravity. 

“Cutting” shall mean removing the 
heads of the fish packed, either before 
or after flaking and steaming, by some 
implement or device operated by hand, 
or by « machine or mechanical device 
operated by power. The operation of 
“cutting” does not mean the practice of 
beheading the fish by “snipping” or 
‘pinching” the heads off the fish with 
the fingers. 

(b) Uniess the context otherwise re- 
quires, the definitions set forth in sec- 
tion 302 of the Emergency Price Control 
Act of 1942 shall apply to other terms 
used herein. 


3. Section 1364.112 is amended to read 
as follows: 


§ 1364.112 Appendiz A: Mazimum 
Canners’ prices for Maine sardines. (a) 
The prices set forth below are the maxi- 
mum prices per case for Maine sardines, 
Packed in the listed container sizes and 
styles of pack, f. o. b. the railroad ship- 
ping point nearest the cannery. These 
maximum prices are gross prices and 
the canner must deduct therefrem his 
customary allowances, discounts, and 
differentials to purchasers of different 
classes. 

Standard keyless can pack (cans not scored 
for convenience in apening and without 
keys) 


\%'s Cottonseed oil, soybean oil, mus- 


tard or tomato sauce '-. naieen 4.55 
%'s Cottonseed oil, soybean ol], mus- 
tard or tomato sauce '____.... - 4. 55 


Standard key can packs (cans scored for con- 
venience in opening and with. beys)* 


4s Cottonseed oll, soybean oil, mus- 
tard or tomato sauce, gecorated 
(lithographed) cans ............ $5.18 
4's Cottonseed oil, soybean oil, mus- 
tard or tomato sauce, wrapped or 
in cartons... - —_ 5.43 


Fancy grade packs (cans scored for con- 
venience in opening and with keys)* 


%'S peanut oil, decorated (litho- 

graphed) cans__- F a $5. 875 
4's peanut oil, wrapped or in car- 

tons setodw die 6. 125 
%'s cottonseed oil, soybean oil, 

smoked, decorated (lithographed) 

cans " 7 avrenaaéane 6. 875 
4's cottonseed oil, soybean oil, 

smoked, wrapped or in cartons. __ 7.125 
44's olive oll, decorated (litho- 

graphed) cans Z wadweeesoe 9. 875 
‘4's olive eil, wrapped or in car- 

tons indibtingsedbowessind 10. 125 
%'s olive oil, smoked, decorated 

(lithographed) cans. _. ne 86 
44's olive oil, smoked. wrapped or in 

cartons 7 A Sn i 


‘Add 30 cents per case to the listed price 
for sardines packed west of the Penobscot 
River or outside of the State of Maine and 
sold to governmental procurement agencies 

Without keys deduct 60.125 from the listed 
price 





(b) For container sizes or types or 
styles of pack not listed in paragraph 
(a), the price shall be a price determined 
by the Office of Price Administration to 
be in line with the prices listed in para- 
graph (a). Such determination shall be 
made upon written request, addressed to 
the Office of Price Administration, Wash- 
ington, D. C.. and accompanied. by a 
statement showing costs and usual dif- 
ferentials. All orders pricing packs of 
Maine sardines issued under this para- 
graph or otherwise prior to June 29, 1945, 
are hereby revoked. 

(c) Sales to governmental agencies. 
The maximum price for sales of canned 
Maine sardines to any procurement 
agency of the Armed Forces, the War 
Food Administration and any procure- 
ment agency thereof, the War Shipping 
Administration, and the Veterans’ Ad- 
ministration shall be $9742 percent of the 
price established in paragraph (a) of 
this’ section; from the price thus com- 
puted there shall be deducted a cash dis- 
count of 1% percent if payment is made 
within 10 days from the date of receipt 
by the designated offiee of the goyern- 
ment procurement agency of a properly 
authenticated claim. 


4. Section 1364.1l4za is added after 
} 1364.112 to read as follows: 


§ 1364.112a Adjustment of maximum 
prices for Maine sardines sold to the War 
Food Administration or any procure- 
ment agency thereof. (a) Any canner cf 
Maine sardines who has entered into or 
proposes to enter into a contract for the 
sale of Maine sardines to the War Food 
Administration or any procurement 
agency thereof and who believes that 
this maximum price impedes or threat- 
ens to impede the production of: Maine 
sardines subject to such contract may 
apply for adjustment of the maximum 
price for such sale. 

(b) Notwithstanding the provisions of 
Section 1364.102, upon the filing of an 
application for adjustment or within 5 
days prior thereto, and until final dispo- 
sition of the application, contracts may 
be entered into at the price or prices re- 
quested in the application and deliveries 
may be made under such contracts ex- 
cept that the seller may not receive and 
the buyer may not pay the amount by 
which the price exceeds the maximum 
price unless and until an order authoriz- 
ing a higher price has been issued. The 
seller shall include in any sale, or con- 
tract to sell at the price requested in the 
application the following: 

(1) The maximum price for the Maine 
sardines in question. 

(2) A statement that the price quoted 
in the contract is subject to approval of 
the Office of Price Administration. 

(3) A statement that an appropriate 
application has been filed or will be filed 
within 5 days with the Office of Price 
Administration 

(c) Contents of application. The ap- 
plication shall include 

(1) The name and address of the ap- 
plicant. 

(2) The names and addresses of each 
of the applicant’s plants in which Maine 
sardines are being or will be produced. 

(3) The requested unit price. 

(4) The price quoted in the appli- 
cant’s contract with the War Food Ad- 
ministration or any procurement agency 
thereof. 

(d) Place of filing. An original and 2 
copies of each application and all supple- 
mentary data shall be filed with the Of- 
fice of Price Administration at Wash- 
ington, D. C. 





(e). Supplementary data. The appli- 
cant shall submit: 

(1) Form A—Annual Financiai Re- 
pcrt.—(issued by the Office of Price Ad- 
ministration) for the last and for the 
current fiscal year. (“Current fiscal 
year” means the applicant's fiscal year 
during which the application for adjust- 
ment was filed). See instruction sheet 
accompanying Form A. 

(2) The amount of saJaries, with- 
drawals, commissions, bonuses or other 
compensation received by officers or other 
such executives (if the applicant is a cor- 
poration), partners and proprietors. 

(3) The amount and gross dollar sales 
volume of each product and service sold 
during the current fiscal year. 

(4) The gross dollar sales volume of 
the standard keyless can pack during the 
current fiscal year. 

(5) The number of cases of the stand- 
ard keyless can pack produced during 
the current fiscal year. 

(6) The number of cases of the stand- 
ard keyless can pack delivered to the War 
Food Administration (or any procure- 
ment agency thereof) between the date 
the application was filed and March 31, 
1946. 

(1) In addition applicants, 20% or 
more of whose gross dollar sales volume 
during the current fiscal year consisted 
of production other than Maine sardines, 
must file Form OPA 612:205 set out in 
Appendix A to Procedural Regulation 
No. 6. Such form may be. obtained from 
any field office of the Office of Price Ad- 
ministration or may be copied by the 
applicant from Appendix A to Proce- 
dural Regulation No. 6: 

(f) Amount of adjustment. (1) In the 
case of applicants more than 80 percent 
of whose gross dollar sales volume dur- 
ing the current fiscal year consisted of 
Maine sardines, the adjustment shall be 
sufficient so that the applicant will real- 
ize 25 cents over his “average total cost” 
for each case of Maine sardines delivered 
to the War Food Administration, or any 
procurement agency thereof, between 
the date the application was filed and 
March 31, 1946. 

(2) “Average total cost” shall be com- 
puted by: 

(i) Multiplying the applicant’s total 
cost of all operations during the current 
fiscal year (exclusive of salaries, with- 
drawals, commissions, bonuses or other 
compensations received by officers and 
other such executives—if the applicant 
is a corporation—partners and propri- 
etors) by the ratio obtained through 4i- 
viding his total gross dollar sales volume 
of the standard keyless can pack during 
the current fiscal year by his total gross 
dollar sales volume from all operations 
and 

(ii) Dividing the result by the number 
of cases of the standard keyless can pack 
he produced during the current fiscal 
year. 

(3) In the case of applicants 20% or 
more of whose gross dollar sales volume 
during the current fiscal year consistec 
of products other than Maine sardines 
the adjustment shall be made in accord- 
ance with the criteria established for 
applications under Supplementary Order 
No. 9 and Procedural Regulation No: 6. 

(4) In no case will the adjusted prices 
for the keyless standard pack exceed 
$5.30 per case for sardines packed west 
of the Penobscot River or outside of the 
State of Maine or $5.00 per case for sar- 
dines packed elsewhere. 

(g) Protests of denials of applications. 
Any applicant whose application for 
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adjustment has been denied in whole or 
in part may file a protest in accordance 
with the provisions of Revised Proce- 


dural Regulation No. 1. 
(h) The provisions of Supplementary 
Order No. 9 and Procedural Regulation 


No 6 are hereby made inapplicable to 
this regulation No. 184 except as other- 
wise specifically provided in this section 





AMDT. 1 TO MPR-542 EFFECTIVE JUNE 19 


Primary distributors of domestic canned crabmeat are exempted from the requirement that 
at least 50 percent of their supplies of this item must. customarily be bought in carload 
quantities, the Office of Price Administration said on June 14. 


Primary distributors of canned fish and other canned seafood normally buy at least 50 
percent of their supplies in carload quantities, OPA said. 
however, it has been learned that canneries generally do not make carload shipments. 


In the case of canned crabmeat, 


This amendment also clarifies a minor provision covering primary distributors’ mark-ups 
for sales of canned fish and canned seafoods. 


1. Section 2 (a) (4) is amended to 


read as follows 


4’ You did business in this manner 
before April 28, 1942; Provided, however, 
That the requirement that you custom- 
arily make at least 50 percent of your 
purchases in carload quantities shall not 


apply with respect to domestic canned 
crabmeat. 


2. Section 4 ‘a) (5) is amended to 
read as follows: 


(5) For sales of your purchases from 
canners or processors of the annual pack 
of a kind of canned fish or seafood which 


Amdt. 1 to MPR-542--Ceiling Prices for Certain Canned Fish and Seafood Items Sold by 
y Distributors and Other Distributors--became effective June 19, 1945. Excerpts follow: 


exceed the percentage of your purchases 
of that kind from canners or processors 
during the one-year period ending April 
28, 1942, or, if you did not sell that kind 
during the one-year period ending April 
28, 1942, then during the last full year 
ending April 28 in which you sold that 
kind. 


OPA SETS SPECIFIC PRICES ON CANNED QUAHOGS 


Specific dollar-and-cent canners' maximum prices for canned quahog clams were announced 


on June 25 by the Office of Price Administration. 


Before the action canners' maximum prices 


for this itom were "frozen" at March 1942"highs" under the General Maximum Price Regulation. 


The new prices represent increases needed to meet the minimum requirements of the law. 
Producers of quahog clams were caught in a squeeze between increased production costs and 


their former ceiling prices based on March 1942 levels, OPA said. 


The increased canners' 


price for No. 1 E. 0. size cans--the most popular size container--will result in an increase 
of three or four cents a can to cOnsumers. 


Canners are required to notify wholesalers, retailers, and other distributors of their 
new maximum prices so that resellers can recalculate their new maximum prices on the basis 
of the increased prices they must pay their suppliers. 


Amdt. 4 to MPR-448--Canned Clams--became effective June 28, 1945. 


Maximum Price Regulation No. 448 is 
amended in the following respects: 


1. In Section 1, paragraphs (d), (e) and 
(f) are redesignated (e), (f) and (g) 
respectively. A new paragraph (d) is 
inserted to read as follows: 


(d) Quahog clams. The maximum 
price per dozen cans, f.o.b. New York 
City, New York, for any item of quahog 
clams, is the price listed below for that 
item. The maximum price per dozen 
cans, f.o.b. car at the shipping point 
nearest the cannery, for any item of 
quahog clams is the price listed below 
for that item, minus the rail carload 
freight rate for the item from such ship- 
ping point to New York City, New York. 
These maximum prices are gross prices 
and the seller shall deduct therefrom his 
customary allowances, discounts and dif- 
ferentials to ‘purchasers of different 
classes. 


QUAHOG CLAMS 








Item No. | Container size Poem 
1 No. 1 E.O. or No. 1 Picnic..... $2.70 
2 : No. 1 T chevetncgtwebiteed 4.10 
3 cael HN Ditnanastnecccacsacepucesus 5.00 
4 eer Uivsccsaks 22. 45 











(1) Paragraph (f) of this section (for- 
merly paragraph (e)) contains provi- 
sions with respect to maximum prices 
for sales to governmental procurement 
agencies. 

(2) Paragraph (g) of this section 
(formerly paragraph (f)) requires can- 
ners to notify wholesalers, retailers, and 
other distributors of their new maximum 
prices fixed by this regulation or any 
amendment thereto. 


2. Redesignated section 1 (‘e) is 
amended to read as follows: 


Excerpts follow: 


(e) For container sizes not listed in 
paragraphs (a), (b), (c) and (d), respec- 
tively, the price shall be a price deter- 
mined by the Office of Price Administra- 
tion to be in line with the prices listed in 
paragraphs ‘a), (b), (c) and (d) respec- 
tively. Such determination shall be 
made upon written request, addressed to 
the Office of Price Administration, Wash- 
ington, D. C., and accompanied by state- 
ments showing costs and usual differen- 
tials. 


3. In section 6, paragraph (b) is re- 
voked. 

4. Section 11 is amended to read as 
follows: 


Sec. 11. Definitions. (a) When used in 
this maximum price regulation the term: 

(1) “Butter clams” means bivalve mol- 
lusks of the species Saxidomus n uttali. 

(2) “Canner” means a person who pre- 
serves clams by processing and hermeti- 





cally sealing in containers. 

(3) “Clams” means various bivalve 
mollusks, especially certain edible kinds, 
that have equal valves and normally live 
partially or wholly buried in the sand 
or mud. 

(4) “No. % flat” means a can (307 x 
200.25 or 307 x 201.25) packed to a net 
drained weight of not less than 3% 
ounces of clams. 

(5) “No. 1 E.O.” or “No. 1 Picnic” 
means a can (211 x 400) packed to a net 
drained weight of not less than 5 ounces 
of clams except in the case of whole 
razor clams, in which case it must be 
packed to a net drained weight of not less 
than 4% ounces of clams, 

(6) “No, 1 Tall” means a can (301 x 
411) packed to a net drained weight of 
not less than 8 ounces of clams except 
in the case of whole razor clams, in which 
case it must be packed to a net drained 
weight of not less than 7 ounces of clams, 

(7) “No. 2” means a can (307 x 409) 
packed to a net drained weight of not 
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less than 10 ounces of clams, and is also 
known as No. 2 Regular. 

(8) “No. 10” means a can (603 x 700) 
packed to a net drained weight of not 
less than 50 ounces of clams. 

e (9) “Little neck clams” means bivalve 
mollusks of the species Tapes staminea. 

(10) “Person” includes any individual, 
corporation, partnership, association, or 
other organized group of persons, legal 
successor or representative of any of the 
foregoing: Provided, That no punish- 
ment provided by this regulation shall 
apply to the United States or to any such 
government, political subdivision, or 
agency. 

(1) “Price per dozen” means the 
price for 12 cans of clams packed for 
shipment in the usual container. 

(12) “Quahog clams” means bivalve 
mollusks of the species Venus mer- 
cenaria. 

(13) “Razor clams” means surf clams 
of the genus Siliqua patula (Pacific 
Coast) and Mactra solidissima (Atlantic 








Vol. 7," NOu°9 


Coast). 

(14) “Razor minced” means meats 
which have. been removed from razor 
clams and which have been cut or 
chopped into smal! pieces. 

(15) “Razor whole” means the whole 
meats which have been removed from 
razor clams. 

(16) “Soft clams” means clams of the 
genus Mya arenaria, also known as soft- 
shell clams, sand clams, nannynose, and 
maninose, wherever the same are caught. 

(17) Unless the context otherwise re- 
quires the definitions set forth in sec- 
tion 302 of the Emergency Price Con- 
trol Act of 1942, shall apply to other 
terms used herein. 


This amendment shall become effec- 
tive June 28, 1945. 


Issued this 23d day of June 1945. 


FECTIVE JUNE 235 


Processors of sliced smoked salmon (lox) are now permitted to apply to the Office of 
Price Administration's national office for maximum prices for the item packed in consumer 
containers of less than five-pound capacity, OPA announced on June 19. 


Prices established will be based upon cost data received from individual applicants, 


Since per=-pound costs for labor, containers, and oil will vary, 
om 
OPA said. 


size of containers, 


depending somewhat on the 


The present base price of 63 cents a pound for sliced smoked salmon was established 
on the basis of containers that are generally opened in retail establishments and the con- 


tents sold out in bulk. 
OPA added. 


These containers are usually of a capacity of five pounds or more, 


The measure makes it possible to compensate processors for the extra per-pound costs 
incurred in packing in the small consumer-size containers. 


A processor's base maximum price of 45 ceats per pound is also established for sliced 


smoked whitefish. 


This price is five cents per pound above that in effect for the whole 


fish, and is adequate to cover the costs of slicing, OPA said. 


Retailers who buy from processors have already been allowed to multiply their net cost 


factor by 1.10 if they slice, or sell in chunks, smoked fish bought whole. 


This amounts to 


about five cents a pound in the case of smoked whitefish that the retailer purchased drawn 


from the processor and sold sliced. 


Retailers who buy from processors will therefore have 


the same net cost for the sliced product regardless of whether they or the processor do the 


slicing. 


Amdt. 4 to iPR-550--Cured and Smoked Fish--became effective June 23, 


follow: 


1. Section 3.1 (b) is amended to read 
as follows: 


(b) (1) The processor’s maximum 
price for sales of sliced smoked mild- 
* cured salmon (lox) (except as other- 
wise provided in subparagraph (2)), is 
63 cents per pound ex-processor’s plant 
or warehouse or f. o. b. shipping point 
nearest processor’s plant or warehouse 
plus the “freight rate” as explained in 
section 3.2. 

(2) For sales of sliced smoxed mild- 
cured salmon in any covered container 
which (i) has a capacity of less than 


five pounds; (ii) is marked by a brand 





name and, (ili) is especially adapted for 
resale to the ultimate consumer or in- 
stitutional user (and such resale is cus- 
tomarily made without removing the 
product from the container) the maxi- 
mum price which any person covered by 
this regulation may charge shall be the 
price determined by the Office of Price 
Administration to be in line with the 
price fixed in subparagraph (1). Such 
determination shall be made upon writ- 
ten request, addressed to the Office of 
Price Administration, Washington, D. C., 
accompanied by a statement containing 
full particulars as to the size and type of 


container, the brand or other identifi-' 


1945. Excerpts 


cation marks placed on it, an explana- 
tion of the ways in which the container 
is-especially adapted for resale to the 
ult:mate consumer or institutiona: user 
and the class of trade (wholesale or re- 
tail, etc.) to whom the sales are made. 
The statement must also itemize the 
seller's costs. Until such price deter- 
mination is made the seller must de- 
termine his maximum price under sub- 
paragraph (1). 


2. In section 6.1 paragraph (b) is re- 
designated (c) and a new paragraph 
(b) is inserted to read as follows: 


(b) The processor’s maximum price 





if 


} 
’ 


ie 
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for sales of sliced smoked whitefish is 
45 cents per pound ex-processor’s plant 
or warehouse, plus the “freight rate” as 
explained in section 6.2, plus the con- 
tainer allowance in section 6.5 where ap- 
plicable 


3. In section 6.6 the following new par- 
agraph (b) is inserted to read as fol- 


(b) “Sliced smoked whitefish” means 
& cross-section of smoked whitefish, not 
exceeding 4 inches in thickness, cut from 
a whitefish which has been eviscerated 
and from which the head has been com- 
pletely removed. 


4. Section 15.3 is amended by adding 
the following paragraph (b) 





(b) Smoked whitefish sliced by the 
wholesaler. If a wholesaler buys drawn 
(gutted) smoked whitefish and sells it 
sliced (sliced smoked whitefish is de- 
fined in section 6.6 (b)), his net cost 
for the sliced product is the sum of his 
“net cost” for the drawn fish, plus 5 
cents per pound. 





lows 
SEAFOOD INSPECTION CHARGES RAISED RY FOOD AND DRUG ADMINISTRaTION 


The Food and Drug Administration, effective June 30, raised charges for its Canned 
Seafood Inspection Services as followe- 


e 
CANNED OYSTERS: Under the authority of the Federal Food, Drug, and Cosmetic Act each of 
the sections specified of the regulations for the inspection of canned 
oysters is amended as indicated below: 


In § 155.30 (a), "$180" is changed to "$200." 
In § 155.32 (a), "$135" is changed to "$150." 
In § 155.42 (a), “eight (8) cents” is changed to "ten (10) cents" and "$240" to "$300," 


In § 155.42 (b), "$135" in each instance where it appears is changed to "$150;" "$160" 
in each instance where it appears is changed to "$200;" "$4.50" is changed to "$5.00." 


These amendments shall apply only to service to be rendered after July 1, 
1945. All applications for such service to be rendered after July 1, 1545, 
shall be submitted in accordance with these regulations as amended hereby. 


CANNED SHRIMP: Is hereby amended as indicated below: 


In g 155.00 (a), "$202,50" is changed to "$225," 
In § 155.02 (a), "$135" is changed to "$150." 
In § 155.12 (a), “six (6) cents" is changed to "ten (10) cents" and "$300" t "$500." 


In g 155.12 (>), "$135" in each instance where it appears is changed to "$150;" "$202.50" 
in each instance where it appears is changed to "$225;" "$4.50" is changed to "$5.00," 


TRADE POINT VALUZS INCREASED JULY 1 


Point values for canned fish will be increased during the rationing period beginning 
July 1 and ending July 28, the Office of Price Administration said on June 28. Rationed 
canned fish, with present point values ranging from two to six points a pound, will be in- 
creased two and three points a pound, depending upon the kind, because of reduced supplies 
for civilians. 


The points for canned fish for July will be higher than during June because the supply 
for civilians is expected to be only about two-thirds as great as it has been. The allo- 
cation of canned fishfor the year beginning July 1, is 197,900,000 pounds compared to 302,600,000 
pounds for the year ending June 30. This is a decrease of 34.6 percent. 


Point value changes follow: 














Old Point New Point Old Point New Point 
Value Value Change Value Value Change 
Boni to OOeressccece 6 9 Up 3 Shrimp eeeeeereres 6 9 Up 3 
Mackerel eoccceseces 4 6 Up 2 TUNB c.cocccceccce 6 9 Up 3 
Oysters .cccccccccs 2 4 Up 2 | Yellowtail ....... 6 9 Up 3 
Salton secccccceces 6 9 Up 3. | All products con- 
Sardines seccccosce 4 6 Up 2 taining more than 2 4 Up 2 
20% of the fish 
listed, eeeeceees 
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Byproducts Trade 





FATS AND OILS ORDER AMENDED BY WFA 


In order to permit packers to meet greatly expanded demands for canned tuna fish and 
sardines, the War Food Administration on June 29 announced Amot. 16 to WFO-42--Fats and 
Oils--excluding vegetable oils used in the canning of fish from the refiners' quotas es- 
tablished for edible oils. The amendment will allow for increased supplies of oil for canning 
fish. 


In announcing the amendment, WFA said that controls over the amount of vegetable oil 
that may be used in canning fish was incorporated in Amdt. 10 to WF0=-44, which restricts the 
sale of specified types of canned fish. 


Amdt. 16 to WFO-42 became effective July l. 


OPA RELAXES VITAMIN A saND D OIL RESTRICTIONS 


By Amdt. 4 to MPR-203, effective July 2, sales to the War Food Administration and other 
yovernment agencies of vitamin A and D oil containing 2000A-200D per gram are exempted from 
price control. Officials of the WFA have informed the OPA that offerings of this commodity 
are being made at relatively low prices, and that it would be in a better position to obtain 
substantial quantities thereof (to take the place of more expensive cod=-liver oil for lend- 
lease commitments) if no specific maximum price is set for such purchases. 


Foreian Fishery Trade 





GROUNDFISH IMPORTS FOR FIVE MONTHS TOTAL 16,439,000 POUNDS 


Foi only the first five months of 1945 imports of fillets, steaks, etc., of certain 
groundfish and rosefish approached the reduced tariff quota for the entire year, according 
to statistics released by the Bureau of Customs. The quota, entitled to al-7/8 cents tariff, 
emounting to 15 percent of the average apparent consumption for the past three years, is 
17,668,311 pounds. Beyond this total, imports are subject to the full tariff rates of 28 
cents per pound. 





Commodi ty Apr, 2-June 2, 1945 | Apr, 1-28, 1945 1 Jan,- 1 Jen,-May 1 
Fish, fresh or frozen 
fillets, steaks, etc., 




















of cod, haddock, hake, 4,437,164 4,152,323 3,102,778] 16,439,040 12,331,047 
cusk, pollock, and 
rosefish 





OPA SETS PRICES ON CANADIAN CANNED LOBSTER 


Dollar-and-cent ceiling prices for importers' sales of Canadian canned lobster and 
Canadian canned lobster paste, ex-car or ex-warehouse in New York City, were announced by 
the Office of Price Administration on June 25. 


The dollar-and-cent ceiling prices are in line with the ceiling prices that individual 
importers have been authorized to charge for these products, OPA said. As a result, there 
will be no increase in the retail ceiling prices 


Ceiling prices for importers’ sales of Canadian canned lobster and Canadian canued 
lobster paste in cities other than New York are figured by adding to or subtracting from 
the New York price the difference between transportation costs from the Canadian point of 
origin to New York, and the actual transportation from the point of origin to the city where 
lobster or lobster paste is sold, OPA said. 
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The dollar-and-cent ceiling prices for importers' sales to independent retail stores, 
industriel users, and institutional users, follow: 

















Sales by importers of -- CANADIAN CANNED LOBSTER--ex-car or ex-warehouse, New York, N.Y, 
one doz, b-oz. tins (+ 1b. ) one doz, 12-oz, tins (1 1b.) 
Fancy and Fancy and 
extra-fancy Ungraded extra-fancy Ungraded 
To: , 
Independent retail stores $6.91 $6.62 $13.82 $13.22 
Industrial users 7.20 . 14.40 13.78 
Institutional users 7.20 6,89 14.40 13.78 
CANADIAN CANNED LOBSTER PASTE--ex-car or ex-warehouse, New York, N.Y. 
one doz to F-oz, tins } 1b one doz, b-oz. tins (% 1b.) 
To: 
Independent retail stores $2.65 $4.42 
Industrial users 2.77 4.9 
Institutional users 2.77 4.23 


Order No. 358 under Order 38 under the Maximum Import Price Regulation--Imported Foods-- 
became effective June 26. 


CANADIAN ATLANTIC CANNED FISH CEILINGS REVISED 


To establish prices in line with the new grading- system set up by the Canadian Depart- 
ment of Fisheries, the Wartime Prices and Trade Board has revised its.schedule of maximum 
prices for canned Atlantic fish, the Board announced May 31. Prices will be slightly higher 
for fancy grades of tuna, mackerel, and herring and slightly lower for lower grades. Prices 
of lobster, salmon, chicken haddies, and sardines are the same. Each packer is required 
to sell in Canada 25 percent of his production of canned lobster, canned lobster paste, and 
canned lobster tomalley. The exportable percentage may be sold to assemblers at prices 
above the Canadian ceiling provided the Board's regional office for the district approves. 


IMPORTED CANNED FISH CONDEMNED IN CANADA FORFEIT TO GOVERNMENT 


The Canadian Department of Fisheries on May 23, in a notice to Collectors of Customs, 
drew attention to paragraph24 of the Dominion regulations governing the inspection of canned 
fish and shellfish and the operations of canneries under the Meat and Canned Foods Act, dated 
April 13, 1944. 


This regulation provides that: 


“All importations of fish or shellfish preserved for food in cans, or such like 
hermetically-sealed containers, shall be subject to such inspection, in the 
Dominion of Canada, as may be deemed necessary or advisable, and any such 
fish or shellfish that does not conform to the declaration required in this 
regulation shall, upon condemnation by a properly authorized inspector, be 
forfeited to His Majesty and may be disposed of as the Minister may direct," 


Collectors on the Atlantic Coast have accordingly been instructed to notify the nearest 
Fisheries Inspector or the Chief Supervisor of Fisheries at Halifax, in the case of impor- 
tations covered by the regulation stated. Release of the imported goods will not be per- 
mitted until authority is granted by the Fisheries Inspector or the Chief Supervisor of 
Fisheries. 


AUSTRALIAN COMMITTEE RECOMMENDS AID TO FISHING INDUSTRY 


Recommendations for State assistance to the fishing industry of Victoria in Australia 
were recently formulated by the Victoria State Development Committee, according to the Fish- 
eries Newsletter (Australia) for May. The Committee took evidence in fishing ports throughout 
Victoria and examined 57 witnesses of a variety of interests. 








Excerpts from the Committee's report follow: 


1. That at each of the principal points of catch, cold storage facilities be provided 
capable of chilling a fixed daily intake and of coping with and providing storage 
space for several days for peak supplies of fish which may be obtained from time 

to time, 
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10, 


ll, 


12, 


Britain. 


. That a cystematic plan of campaign covering the works set out in the schedule to 


An article appearing in Nature (London, England) for May 5, 1945, lists a total of ll 
marine biological laboratories and one fresh-water biological station operating in Great 


and in sub-polar localities. 


Statistical Summaries 
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That refrigerated rail and road transport be used for the carriage of fish in bulk, 
whether to or from the market or from the points of catch direct to the retailers 
or consumers in country as well as in metropolitan areas, Although road trans- 
port may be more suitable for the short journeys, it would not necessarily be 
preferable to the railways services for haulage from the more distant ports. 


Tnat the Melbourne Fish Market be improved and modernised to provide efficient 
chilling and freezing plant; to extend the cool storage space from the present 
65,000 cubic feet to 100,000 cubic feet for fish. Methods of cleansing the fish 
boxes and the market generally should be improved, 


That all fish, except a few special types, be cleaned before being offered for sale 
by retail to the public, 


That all fish intended for consumption within the Metropolitan Area be offered for 
sale at the Melbourne Fish Market, and that complete detailed records of such sales 
be kept for inspection, when required, 


That the marketing authority--the Melbourne City Council--be charged with the super- 
vision and control of fish sales within the market, thus obviating the employment 
of other agents and ensuring a fair distribution of supplies to wholesalers, re- 
tailers, and public utilities. 


That after the powers under the present National Security Regulations have been 
exhausted, a system of price control so far as it relates to fish should be 
retained, and that prices be controlled by some cozvetent authority for each 
of the seasons of the year, 


this report be commenced immediately to raise our ports and harbours to the 
necessary standards of efficiency, 


Financial assistance or guarantees should be made available to the industry by 
the State Government on the lowest practicable deposit or equity, and purely 
nominal rates of interest for the purpose of obtaining or improving fishing 
craft or gear or providing refrigerated storage facilities or transport, 


That the combination of fishermen and others engaged in the industry, in co- 
operative societies, should be encouraged, 


That there should be appointed under the appropriate Minister a permanent Fish 
Advisory Committee consisting of representatives of all branches of the fish- 
ing industry, including the fishermen, wholesale traders, marketing and trans- 
port authorities, and retail traders, under the chairmanship of a Government 
nominee, 


That active measures be taken by the Fisheries and Game Department to bring 
about the destruction of crabs and seals whose operations are so harmful 
to the industry, 


BRITAIN'S MARINE BIOLOGICAL LABORATORIES LISTED 





The article also mentions the desirability of marine laboratories in the tropics 












Both 


price for 


1939. 


to mid-May, reports of the Bureau of Labor Statistics of the Department of Labor indicate. 
These gains were accompanied by somewhat larger rises in retail prices of fish. The average 


year previous, 90.7 percent above January 14, 1941, and 125.0 percent larger than August 15, 





WHOLESALE AND RETAIL PRICES 


wholesale and retail prices for all foods displayed a small rise from mid-april 


fresh and frozen fish, as compiled by *he Bureau, was 10.5 percent higher than 4 
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Wholesale and Retail Prices 














Item Unit 

Wholesale: (1926 = 100) May 12, 1945 
All commodities Index No, 19} 
Foods do 106, 





Fish: May 1945 


Canned salmon, seattle: 


Pink, No, 1, Tall $ per dozen cans 1.970 0 0 

Red, No, 1, Tall do 3.694 0 0 
Cod, cured, large shore, 

Gloucester, Mass, $ per 100 pounds *13.50 oO +3.8 
Herring, pickled, WN, Y. ¢ per pound 12,0 0 0 
Salmon, Alaska, smoked, N. Y, : do 35.0 0 0 


Retail: (1935-39 = 100) 15,1 seit 2s 1945 May 16, 1944 
+ . 


All foods Index No, 136, +2.4 
Fish: 
Fresh and canned do 218.7 +3.2 +9,1 
Fresh and frozen ¢ per pound 35.0 +3.6 +10.5 
Canned salmon: 
Pink ¢ per pound can 3.5 +0.4 -2.5 
Red de 40.2 -1.5 =6.3 





PURCHASING OF FISHERY PRODUCTS BY WFA-DROPS TO LOW LEVEL IN MAY 


Purchases of fishery products totaling $237,069 were made in May by the WFA, according 
to reports by that agency. Buying was slow, with canned tuna, sardines, and herring being 
the main items purchased. All WFA buying for May totaled $183,210,316, making the 1945 
total to date, $622,268,174. 


Purchases of Fishery Products by WA 









































? . 1945 _ Bi May 1945 __ 
Commodi ty Unit Quantity | F.0.B. Cost Quantity | F.0.B. Cost 
FISH Dollars Dollars 
Herring, canned Cases 7,476 45, 703 13,962 0,181 
Mackerel, " " - i 101 ,130 518,413 
Pilchards, " " 267 897 548,331 2,127,267 
Salmon, ” « - - {82°83 4,}01 2 
Sardines, " ” 12,520 58,770 186, ay 
Tuna, " " 10,441 105,535 11,141 119,647 
Clams, " ss - - . ld Bn 
Squid, " " - - 1,49}, 
Fish, flaked," " - - 3° eee AM 
Total ... " ‘ 30, 704 210,905 1,573,915 9,203,415 
Fish, brine-cured Pounds - - 40,000 8,000 
"| dry-salted - = - 1,109,570 173) 3 
"| smoked ““ 60 , 000 6,000 491,6 
Wal -ss¥55 55% Ses 52652) thus ° 60,000 6,000 1,641,170 36,4 
BYPRODUCTS 
Fish meal " ~ - 60,000 2,33 
Oyster shell - - - 150,009 0 
Oyster shell flour “ - - 160,000 ¢ 
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